


REDUCES THE COSTS OF HUMANE SLAUGHTERING 


COMPARE THESE OUTSTANDING FEATURES 


® Low initial operating and maintenance costs 

® Portability—11" x 11 x 18/¢— 

weight, 35 lbs. ® Easy installation— 

needs no special adaptation. 

® Easy operation-one button simplicity. © Includes 
timer, voltmeter, ammeter 

® Dependable ® Uses regular 110 volt A.C. current 
® Components approved by 

Underwriters Laboratory 

® All electrical parts hermetically sealed 

® Stuns hogs, sheep and calves humanely 

with amazing speed and efficiency 

* Puts humane slaughtering 
within pocketbook reach of every plant 


Ask your Preservaline representative for full facts about the 
PRESCO PORTA-STUN — or send your inquiry directly to us. 


> PRESCO SEASONINGS 


: PRESCO FLASH CURE 
Among the many products for meat processing -  * PRESCO PICKLING SALT 


originated in our research laboratories are the famous - PRESCO PK 


- BOARS HEAD SUPER SEASONINGS 


* CYCLACURE 
PR E & E RVA Li fh ween oF PRESCO propucts 


MANUFACTURING COMPANY 
FLEMINGTON + NEW JERSEY 


Since 1877 


CANADIAN DISTRIBUTOR: Montour, Ltd., Montrec! 12 [gaa aaa aera iii caeananer anne aeia See 
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—Eliminate Back Switching 


"4 | DIAGRAM SHOWS 
’ TYPICAL APPLICATION L 


TO SMOKEHOUSE 













































aged products caused by slow, clumsy back 
switching in congested areas! Turner need not 
be reversed to receive next trolley because its 
two supporting hangers, located on opposite 
sides of rail section, line up with tracking at 
each end of turner. 

The Globe Turner can be powered by either 
pneumatic air or electrical system from push 
button or air valve controls and it is designed 
for installation in any rail system. Rail 4” x 24” 
is provided. Rail length and hanger weight can 
be regulated to fit customer’s requirements. 


For full details, contact the Globe Company’s Engineer- 
ing Department or have the nearest Globe representative 
call on you. 


Representatives for Europe and Middle East: Seffelaar & Looyen, 90 Wal- 
deck Prymontkade, The Hague, Netherlands. 











Poel fen: SWITCH SWITCH J Jt 
= es , 7 3 
=f 
The Globe Rail Turner receives loaded trolley 
traveling from sausage stuffing room, smoke- 4 
house alley or other heavy traffic area to loading 
dock and automatically rotates it 180° to align 4 
with opposing rail system. Trolley is sent on its ; : 
way in seconds! There’s no wasted time or dam- ql en ee 


moving directly to smokehouse with- 
out being back switched. Rail turner, 
placed along spur, simply rotates 
trolley, which holds cage, 180° to 
line it up with opposing rail system. 


*PATENT APPLIED FOR 


THE GLOBE 
COMPANY 


4000 S. Princeton Ave. Chicago 9, Illinois 















we 
GOODAYEAR 


SKINLESsSs 


A IRE 


Package printed by Cadillac Products Inc., Warren, Mich, 


A sales winner for weiners 


VITAFILM WHF 


This non-fogging film is more than an attractive 
showcase. It produces tight packages that stay 
tight. It doesn't wrinkle or pucker with humidity or 
temperature changes. 


Its strong, firm seal stands up against the roughest 
treatment. And it's easily adaptable to automatic 
packaging machinery. 


So it looks like clear selling weather ahead for 
wieners—when you package them in Goodyear's 
sparkling new ViTAFILM WNF. A free booklet supplies 
additional facts on VITAFILM for wrapping many kinds 
of meat products. Write Goodyear, Packaging Films 
a B-6419 Akron 16, Ohio. 


 GOODSYEAR™ 


= 4 Vitafitm, a Polyviny! chioride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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RESEARCH PERFORMANCE 





Oakite Hot-Spray Unit makes fast work of 
the heaviest cleaning chores. Oakite Sani- 
septor, right, for lighter duty, works off 
hot water line. 





Plant mechanizes sanitation 
and saves $4000 yearly 


What you save with modern cleaning counts more 
than what you spend on materials. 

Example: One packing plant kept track of time 
and materials saved by an Oakite Hot-Spray Unit. 
It was being used daily for equipment sanitation, 
and weekly for smokehouse cleaning. Savings totaled 
to $4,121 yearly! 

But that’s not all! The unit also did a better job 
than previous manual methods. The plant reports: 
“The inspectors have remarked repeatedly on their 
satisfaction regarding the sanitation. The number of 
retained tags throughout the plant has shown a 
marked reduction.” 


The big PLUS in Oakite 

Research, service, experience, performance accom- 
pany each pound of Oakite materials. You get the 
latest in cleaning materials ...mechanized sanita- 
tion methods...modern, cost-cutting equipment. 
Ask the Oakite man to help you set up a coordinated 
sanitation program that delivers the best results for 
your plant, with the greatest benefit to your profits. 
Or write for illustrated Bulletin F-7894 which gives 
more details. Oakite Products, Inc., 25 Rector Street, 
New York 6, N. Y. 


OAKITE 


f} — 
years’ leadership in industrial cleaning 
Technical Service Representatives in Principal Cities of U. S$. and Canada 
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+ Everyone wants one! 


DR Y § A U 5 AG & ONLY ONE CONTINUOUS 


STUFFER WILL DO BOTH 


FRESH SAUSAGE JOBS EQUALLY WELL 








G—250 


The G-250 can be set up in 
minutes simply by connecting 
it to an electrical outlet—no 
water or air connections 
necessary. 


Let us show you how this out- 
standing equipment can give 
you better products, increased 
yield and big labor savings. 


e ) ® No air pockets in the finished @ No smearing @ Reduced drying time on dry 
, product, due to vacuum attach- sausage 
ment @ Utilizes your casings much better 


@ Has its own labor-saving load- 


®@ Improves product appearance © Savings in time and money by ing device 
® Control of filling pressure by eliminating vacuum mixer @ Simplicity and ease of operation 
new stuffing system and maintenance 





WRITE OR PHONE: 


ROBERT REISER & CO., INC. 


FOOD EQUIPMENT DIVISION 





253 Summer St., Boston 10, Mass. HUbbard 2-1225 
Distributors for Metropolitan N.Y. Area Distributors for Middle West and South 
LUCAS L. LORENZ, INC., 80 Gerry St., PHIL HANTOVER, INC., 1717 McGee St., 
Brooklyn 6, N. Y. Kansas City 8, Mo., Victor 2-8414 
Distributors for Great Lakes Region Distributors for West Coast 
ye! SHARP TOOL SERVICE CO., 5401 W. Lake St., S. BEONDHEIM CO., 425 Third St., 





eyeiaht Chicago 44, Illinois San Francisco, Calif., SUtter 1-1892 
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WHICH NATURAL SPICES are the 
best buys for you . . . which va- 
rieties . . . which origin-types . . 
which grades . . . which grinds? 
Such questions are important if 
you are to get maximum value for 
your spice dollars. But, there are 
no simple answers; they all depend 
On your particular product, its 
market and seasoning requirements. 
This is one of the prime reasons it 
always pays to deal with well- 
established, quality-minded spice 
grinding firms. They are not only 
spice experts, but they have the 
experience and technical know-how 
to understand your problems as 
well. They can lead you to the best 
buys for your needs and then in- 
sure your getting consistent quality 
in every shipment. Such suppliers 
help you make the most of the un- 
matched flavor qualities in fine 
Natural Spices. 


q33$ 
TINNGI* 
You Cont Improve or Nature 


American Spice Trade Association 


S2 WALT STREET, 


6 


MEW TORK 5, ON. Y. 
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| ..WITH PURECO CO, 


| BEAST CHILLING” 





40 above to 60 below 
in2/ minutes’ 





Pureco Blast Chilling gives quick “pull-down” 


Pureco carbon dioxide liquid sprayed into the truck 
or car reduces interior temperatures to sub-zero in 
seconds. The warm, moisture-laden air is flushed 
out and replaced with cold, dry vapor, preventing 
any “heat shock”’ from loading temperatures. Time 
consuming pre-cooling periods are shortened— 
after loading pull-down periods of two to four hours 
are eliminated. Result . . . savings in fuel and 
maintenance. 


Meat retains its “Fresh-killed” bloom 


Blast Chilling keeps interiors not only extremely 
cold but extremely dry. Hanging meat is firm and 
dry to the touch. Color is good. Bacterial growth is 
inhibited. 


No special equipment is needed 


Pureco CO Blast Chilling needs no special equip- 
ment... it works with what you now have. . . me- 
chanical units, hold-over systems or “DRY-ICE”, 


Have a trial Blast Chilling demonstration 


Pureco would like to demonstrate Blast Chilling to 
you in your plant under your working conditions . . . 
with no obligation on your part . . . Pureco’s 
Technical Sales Service will make the demonstra- 
tion and provide any technical assistance you need 
to solve your refrigeration problems efficiently and 
economically with Pureco CQ. Call your local 
Pureco man for details or write to: 


%* Actual Pureco Test 


; vs Gum, IPUORE CARBONRNIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 
Nation-Wide Pureco CO=a Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York.17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 


7 
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TO PACKING HOUSE MEN 

















M21 RUSSELL POWER BONE TRIMMER 


Close, right-to-the-bone trimming yields enough extra meat in a surprisingly 
few days to pay for the new Russell Bone Trimmer. 


Using the M21 Power Bone Trimmer, the newest automated product in the 
Dexter/Russell line, butchers remove all the meat from the bones .. . and work 
faster than ever before. Close trimming can yield an extra 150 to 175 pounds of 
valuable meat every day . . . meat which would ordinarily be thrown away! 





hd OF PAN lO OAD 0) 1 een ke) 8 ae) aaaoes With the purchase of any Russell 
power tool advertised on this spread we will include FREE three famous Russell 


012 hand skinning knives and three famous Russell 1012 hand boning. knives. 
This offer expires April 10, 1961. 
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‘Power 


all the way. 











M59 
RUSSELL 
CARCASS SAW 


CARCASS SPLITTING WITH POWER! 


The Russell Carcass Saw is engineered 
for durability under hard use. It splits 
carcasses cleanly and accurately, while 
reducing operator fatigue. 







DEHIDE WITH POWER! 


' The Russell Skinning Knife makes dehiding}! ;: - 
simple, lowers skinning costs, yields better 
hides and higher profits. 9 







Increase plant efficiency and profits with these new power tools! 


FOR LOWEST MAINTENANCE COSTS... BUY »USSELL 


me meme ms are meee meee ere mes mee ee es cere gre en commen mime aren sem eee eee oem rs ee ce ee ee ee ee 





GENTLEMEN: 


Please send me information on the Dexter/Russell line of 
automated products for the meat packing industry. 


For further information on these products, 
fill out this coupon and mail it to 


[ 


















p------------ 


NAME. 
COMPANY 
STREET. 
RUSSELL HARRINGTON CUTLERY CO. 
i Dept. NP-1, Southbridge, Mass. CITY STATE 
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Cut Costs 
with new. 


: =i 


“BOSS” KNOCKING PENS 


perme BEEF- KILLING 


tioning animal properly and 


delivering it to hoisting loca- ENT 
tion without manual assistance. rT} ” 
Single or tandem units. E OU | p M BOSS” LANDING DEVICE 


Automatic unit for smooth and 
sure transfer of animal from 
hoist to rail. Semi-elliptic 


IMPROVE YOUR PROFIT-POTENTIAL en 


life of unit. 


“BOSS” Beef Equipment cuts production costs and improves 
the profit-potential in beef slaughtering. “BOSS” units pro- 
vide the smooth . . . continuous . . . safe movement of 
carcasses in volume with profit. Let experienced’ BOSS’engi- 
neers show you how to gain increased volume and profits 
in existing floor space. Depending upon your particular 
operation and building, we will recommend either bed or 
rail cattle dressing systems. Write for complete information. 


“BOSS” CARCASS DROPPER 


Compact, efficient device for 
lowering carcasses from the 
bleeding rail to floor, con- 
trolled by internal expanding 
brake. Patented spring-actu- 
ated hook return to bleeding 


“BOSS” BEEF HOISTS / rail eliminates objectionable 


return weights. 


Electric hoist efficiently raises carcasses directly to the bleeding rail. 
Standard, brake type motors in 5 H.P. and 7% H.P. are available. 


wwe Cecenmadl Witers SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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seasoning 
a science 


The ability to create and produce a seasoning 
to meet your exact needs, plus the assurance 
that it is in compliance with Food Additive 
Laws—IS A SCIENCE AT STANGE. 
The ability and versatility to produce 
seasonings such as Soluble, Liquid, 50-A 
Microground” and Ground for all types of 
finished products IS A SCIENCE AT —_ 
STANGE. rem 
The technical skill to control the flavor 
potency of each and every shipment to pre- 
cise specifications—IS A SCIENCE AT 
STANGE. 
The talent to create . .. the skill to 
produce .. . and the flexibility to fit your 
needs—IJS THE MOTTO AT STANGE. 


WM. J. STANGE CO., Chicago 12, Ill. 
Paterson 4, N. J.—Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 
Mexico: Stange-Pesa, S. A., Mexico City 


50-A Microground Spice® NDGA Antioxidant® Ground Spice 
Cream of Spice Soluble Seasoning® 
Peacock Brand Certified Food Color® 
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CHILL BOX SHRINK 
WITH GEBHARDT'S 
NEW CHILLING UNITS 















Gebhardt Series 100 Controlled 
Refrigeration Systems 





Guaranteed to perform as follows 
when installed and operated ac- 
tording to our instructions: 


» Produce any desirable temperature 
as low as 28°. 





® Produce an average relative hu- 
midity of 80 to 90%. 


® Produce a gentle constant uniform 
circulation (no blowing). 


® Washes the air free from bacterias 
and molds. 





> Requires very little maintenance. 


Only GEBHARDTS give you Controlled Humidity . . . Controlled 
Temperature . . . Controlled Circulation . . . Air Purification! 


Get a factory-performance guarantee! 


EIT TITS 


Our engineering department wili work with you or your architect in laying out 
your refrigerating equipment, and will absolutely GUARANTEE its performance 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 
3625 WEST ELM STREET ° MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 


race? AIR CIRCULATORS 
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Wholesaler: Pacific Metals, Ltd. Contractor, Frank Samuels Distributing Co. 


"We demanded 
the best... 
and got it!"’ 





. according to Mr. Glenn Harbour, 
partner, Harbour Meat Co. 


21 Krack Standard 
Refrigeration Units 
hold temperatures 
from —15° to +52° 


This is a typical report on Krack refrig- 


Dressed beef being con- 
veyed from slaughter room 
to chill room. 





eration . f 2a At right, one of nine 
Saaalieiennssiarnaiaimiaaapeter =" Krack KRACK F1700ST ceiling 
equipment in action proves it delivers rat- units hold room at con- 


ings as stated stant temperature, humid- 
ity level. 











REPORT from HARBOUR MEAT CO., Tucson, Arizona 15 























Interviewer: Why was Krack equipment chosen? Mr. Harbour: 2 heavy duty Water Defrost unit Ce 
Mr. Harbour: Our plant was designed and built from coolers in the freezing room, 9 high efficiency o 
the ground up so we could control meat quality unit coolers in the aging room, 6 chill room unit ee 
through proper processing, cutting and aging. coolers, | 5-ton and | 40-ton evaporative con: ; 
Since refrigeration can mean the difference be- denser, and 2 meat cutting room units. 
tween good and bad meat we had to have units interes —e , ‘ d lusivelwa aw 
that would give top performance and depend- nterviewer: is Krack equipment used exclusively: he 
ability at reasonable cost. Krack standard pro- Mr. Harbour: Yes. Co 
duction units filled our specifications to the letter. Interviewer: Have Krack units lived up to their ~ 
Interviewer: How is Krack equipment used in your performance ratings? 4 ‘ia 
freezing and cooling operation? Mr. Harbour: Our plant has been in operation over é the 
Mr. Harbour: Meat is refrigerated in chill room, then eee now and our Krack equipment works per al 
moved to the processing room which is also ectly. isfa 
chilled. Some meat goes to the aging room and Interviewer: What are the temperature requirements’ mai 
. g . . h 
a room. Other cuts are stored in the quick Mr. Harbour: Chill room, 36°; aging room, 38°; cut 3 
a ting room, 52°; quick freezer, —15°; holdin; a 
Interviewer: What specific Krack equipment is used? freezer, — 10°. All are thermostatically controlled ie 
gro 
Send coupon or phone today . . . see how KRACK equipment can give NV 
you refrigeration dependability at low production unit cost. bes’ 
r 
Manufecturers of Freon | REFRIGERATION APPLIANCES, Inc. bae 
or pesnusetn: Gackbaied, oui ' 909 Lake St., Chicago 7, Ill. Phone: MOnroe 6-1141 aed 
ooded or Direct 
Expansion Heat Transfer iq aie tory 
Equipment gives you data i Firm a 
on complete HV. 
ee P | Address : Satis 
REFRIGERATION P< oe > ee 
APPLIANCES, INC. Lease eae ease eeoneanaad om Cxis 
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Living By the Book 


We once knew a college professor who said 
that while “an economic man is possible, he 
isn’t probable,” because most people fre- 
quently or occasionally ignore economic and 
value considerations in buying and selling. 

We have just finished skimming through a 
bible for the “economic man”—if he exists. 
It is the “Consumer Reports Buying Guide” 
for 1961 and it contains almost as much infor- 
mation about everything as an encyclopedia. 
With this book in hand the consumer can 
stride forth in confidence that he will be able 
to get the best possible buy in “sewing ma- 
chines, straight-stitch,” and “coats, simulated 
fur,” and “pickups and arms, stereo,” and 
“hot-dog cookers, electric.” He will be happy 
in the knowledge (even though he can’t do 
anything about it) that when he buys an ap- 
pliance on time, at the rate of 1% per cent 
on the unpaid balance, he actually is paying 
15 per cent for the credit. 

If he has health problems, the reader can 
ease (or magnify) his worries by getting 
Consumers Union’s views on “heart attacks/- 
and oleomargarine,” “indigestion/and reme- 
dies” and “immunization.” 

If Mr. Consumer wants to take the Mrs. 
away from “these four walls” for a few hours, 
he can choose a movie in the knowledge that 
Consumer Union members and the critics 
have rated it FG, that is, fair to good. 

Of course, it would be a little awkward to 
use some of the knowledge acquired through 
the “Guide.” It is difficult to imagine that 
a Minneapolis housewife would get much sat- 
isfaction if she asked her meat retailer: “How 
many coliform bacteria per gram does your 
hamburger contain?” It is possible that a 
dealer might be annoyed if a shopper per- 
sisted in finding out whether his grinder “al- 
ways is cleaned thoroughly after pork is 
ground in it.” 

Moreover, no frankfurt is going to be at its 
best if the Guide’s hint is followed: “CU’s 
consultants found it necessary to boil the 
franks vigorously for 10 minutes before the 
bacterial content of heavily contaminated 
frankfurters could be reduced to a satisfac- 
tory level.” 

Perhaps by 2061 the whole world will be 
“living by the book,” but we find some 
satisfaction in the fact that the mortality 
tables forbid our sharing such a rational 
existence. 


News and Views 





A Resolution favoring enactment of a uniform, mandatory 


state meat inspection law in Alabama was adopted by the 
Alabama Meat Packers Association at the group’s annual 
meeting in Birmingham. The resolution said that such an 
inspection program should be financed by the state as a public 
health service and preferably should be administered by the 
State Department of Agriculture. The association president 
was directed to appoint an industry committee to work with 
a legislative subcommittee in drafting a proposed law. 

Earlier, members of the association and several state of- 
ficials present at the meeting heard Frank W. Thompson of 
Southern Foods, Inc., Columbus, Ga., and Frank E. Bailey 
of Pioneer Provision Co., Atlanta, Ga., describe Georgia’s new 
state-paid meat inspection program and how the Georgia 
Independent Meat Packers Association helped get that state’s 
mandatory law enacted in 1959. Alabama officials at the meet- 
ing included Lt. Gov. Albert Boutwel; Senator Robert Ken- 
dall of Evergreen, chairman of the joint legislative subcom- 
mittee drawing up a meat inspection bill, and the two other 
subcommittee members, Rep. M. B. McClendon of Union 
Springs and Rep. John S. Casey of Heflin. The lawmakers 
said they will welcome help from the packers in drafting and 
supporting a proposed law. 

T. W. (Dick) Cooper, president of Jones Valley Sausage Co., 
Birmingham, was re-elected president of the Alabama associa- 
tion. Troy Barrett of Sunnyland Packing Co., Dothan, was 
named vice president, and E. P. (Buddy) Griffith of Griffith 
Packing Co., Demopolis, was chosen as secretary-treasurer. 
Hal Abroms of Leeds Packing Co., Inc., Leeds, was elected as 
a new member on the four-man board of directors. 


Immediate Plans of Rep. James Roosevelt (D-Cal.) to curb 


vertical integration in the food industry may be explained 
in his February 16 address on “The Future for Small Busi- 
ness” at the 15th annual meeting of the Western States Meat 
Packers Association in San Francisco. Two recent statements 
by Rep. Roosevelt have left his intentions less than clear. 
In a January 25 appearance before the National Canners 
Association in Chicago, the Congressman indicated that he 
did not plan to sponsor any legislation covering the food in- 
dustry this year. Late last week, however, he introduced a 
bill (HR-3798) to amend the Packers and Stockyards Act 
“to strengthen independent competition by providing for com- 
petitive enterprise in the retail sales of meat, meat food prod- 
ucts, livestock products and other food items,” according to 
the measure’s title. In remarks to explain his action, Rep. 
[Continued on Page 62] 


New President of the Meat Packers Council of Canada is 


James Douglas Small, vice president and general manager of 
J. M. Schneider, Ltd., Kitchener, Ont., who was moved up to 
the top post at the group’s 41st annual meeting this week at 
the Royal York Hotel, Toronto. Small, formerly vice presi- 
dent of the council, succeeds James O. Simpson, general man- 
ager of The First Co-operative Packers of Ontario, Ltd., Bar- 
rie, as head of the organization comprised of 20 meat packing 
firms operating 41 plants throughout Canada. The new presi- 
dent indicated that one of his goals will be increased exports 
to the United States. The NP’s on-the-spot coverage of the 
convention will appear in next week’s issue. 


Humane Slaughter legislation (HB-249) has been intro- 


duced in the Ohio House of Representatives by Reps. Thomas 
P. Gilmartin, William Taft and Bernice MacKenzie. Various 
church, civic, humane and other groups in the state have or- 
ganized the Ohio Committee for Humane Slaughter Legisla- 
tion to campaign for a law. 
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Marhoefer Builds a Single-Level Beef Plant 


hoefer, president of Jacob R. 

Marhoefer & Sons, Inc., Chicago, 
following an avocation trend of the 
sausage manufacturer, purchased a 
400-acre farm near Kingsford 
Heights, Ind. and began feeding 
hogs on the farm. . 

Noting that this north central Indi- 
ana farmland had a fairly heavy 
cattle population, he soon began to 
speculate with his three sons, Fred, 
Eric and William, who are associated 
with him in the Chicago sausage 
kitchen, about the feasibility of 
building a packing plant. The group 
then talked to Jacob’s brother, the 
late John H. Marhoefer, who oper- 
ated several beef dressing plants, 
including one at Hebron, IL. 

The latter encouraged the group 
to proceed with plans to build and 
operate a beef dressing plant. He 
observed that the sausage plant’s 
sales staff under Eric could be util- 
ized to merchandise beef in the 
greater Chicago area. When the 
group had gained beef merchandis- 
ing experience, he reasoned, outlets 
for a greater volume could be se- 
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te, EVERAL years ago, Jacob Mar- 


AREA between plant and pens can be used by firm for cooler expansion. 


cured in the eastern markets, espec- 
ially for the well-finished animals. 

Accordingly, early in 1960, the 
father and son team formed Kings- 
ford Packing Co., Kingsford Heights, 
Ind., and secured the services of 
Henschien, Everds & Crombie as 
architect and engineer in building 
a MID-approved beef plant. 

Part of the decision to locate in 
Kingsford Heights stemmed from 
the excellent waste treatment and 
water facilities offered by the city 
at a nominal tax rate. The city, 
which originally expanded around a 


war-time ordnance depot, soon 
found itself with an excess of muni- 
cipal facilities and a rapidly dwin- 
dling population. To discourage this 
exodus, the city’s civic leaders 
sought new industries and Kingsford 
Packing Co., which eventually will 
employ about 40 persons, was the 
first industry secured. 
SINGLE-LEVEL UNIT: _ The 
plant, which incorporates many de- 
sign ideas of John Marhoefer, is @ 
single-level unit\located on an Il- 
acre plot. While all shipments cur- 
rently are made via reefer trucks, 


THE NATIONAL PROVISIONER, FEBRUARY 11, 1961 











enc 
rifle 





THE NA 


| _ LEFT: Livestock pens connect with dressing floor by fully- 
enclosed runway. CENTER: Employe stuns animal with 
rifle shot. Wooden gate is swung inward to form calf 


the land borders on a railroad and a 
siding can be secured, reports Jacob 
Marhoefer. 

As a_ single-level building, the 
plant has been engineered to min- 
imize product handling and to in- 
corporate a forward product flow. 

The enclosed cattle pens, which 
are adjacent to the plant, are con- 
nected via a covered driveway. The 
roof structure for this cattle shed is 
vented at the air plenum level to 
provide maximum shaded coolness 
during the warm months. 

Unloading facilities are at the 
front of the plant and are connected 
with the scale house and the sus- 
pect pen via a central aisleway. The 
pens are on both sides of the aisle 
and are equipped with sorting gates 
which are wide enough to block the 
passage in the aisleway and _ to 
guide the animals into the pen. With 
eight individual pens having a cap- 


LEFT: Single rail system is used for half and full hoist op- 
erations. RIGHT: Paunch workup table is fed by skip hoist 





PRESIDENT Jacob Marhoefer and his 
son, Fred, treasurer and general 
manager, check operating reports. 


acity of about 300 head, animals can 
be presorted for dressing. 

The dressing floor is in the rear 
center of the plant, with the hide 
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shackling area. RIGHT: Curbed bleed area also is used 
as calf washing station. Head workup butcher can be seen 
in the background behind tiled divider at left of picture. 


and rendering-power rooms flank- 
ing the floor and the cooler com- 
plex fronting it. 

The animals are moved into the 
30-ft. x 15-ft. combination cattle and 
calf stunning and shackling area. If 
cattle are being dressed, an 8-ft. 
swing gate closes the calf shackling 
and hoisting section and directs the 
animals into the knocking pen. 

The firm uses a firearm to stun 
the animals humanely. If calves are 
dressed, they are bled in a drained 
section of the dry land area, trans- 
ferred to the curbed bleeding area 
which serves as the calf wash section 
and moved onto the transfer point 
where a rail spur connects with the 
main full hoist rail system. 

The calves are eviscerated on the 
full hoist rail and the viscera in- 
spection is performed on portable 
viscera tables. Management believes 
this is an economical arrangement 


at right. At left, another skip hoist delivers condemned 
materials from dressing into inedible rendering area. 











LEFT: Portable conveyors charge hog and move materials 
from common hopper receiving hasher-washer and hog 


since calf dressing is an on-and-off 
operation, depending on the avail- 
able supply. 

MAIN BLEED AREA: The 
stunned beef animals are hoisted to 
the same initial rail system and 
moved to the main bleed area. The 
head workup area borders the bleed 
area and is separated from it by a 
waist-high tile wall. After bled 
animals are deheaded, the heads are 
washed, placed on an_ inspection 
truck and then moved to the workup 
table. By consolidating related oper- 
ations in this area, handling is 
minimized, asserts Fred Marhoefer, 
treasurer and general manager. 

The flooring operations are per- 
formed on cradles. Then the animal 
is moved to the half and full hoist 
position. The firm uses the single 
rails for both the full and half hoist 
operations. 

After the hide dropoff, the carcass 
continues past the central splitting 
station, which is equipped with a 
pneumatic spreader, and on to the 
high and low wash and shrouding 
platforms. The same platforms are 
used in the final washing of the 
eviscerated calf carcasses. 

Both types of carcasses pass over 
a common rail scale and continue 
into the hot carcass chill cooler 
which can hold about 150 head. One 
side of the 50-ft. x 40-ft. main dress- 
ing floor has the various viscera 
processing facilities. 

The paunch table is on a platform 
flanked by two skip hoists. One of 
these lifts the MID-passed viscera to 
the paunch table for opening and 
cleaning, while the other feeds the 
condemned viscera to a paunch table 
located on the other side of the wall. 

The inedible portions of the passed 
paunches are separated by the em- 
ploye and are chuted to the hasher- 
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washer through a self-closing stain- 
less steel door-wall opening. Peri- 
odically, the inedible room employe 
opens and flushes the condemned 
paunches and pushes the material 
into the hasher-washer. The con- 
tents from both types of paunches 





PLANT SUPERINTENDENT Harvey 
Schmidt examines beef hanging in 
the sales cooler of Indiana plant. 


flow into a common hopper which, in 
turn, dumps into a screw conveyor 
that carries the material to a Mar- 
hoefer farm manure spreader parked 
outside. Since the screw conveyor 
is handling a watery material, it 
drains into a float activated sump 
pump which, in turn, discharges into 
the main catch basin. 

GOOD ILLUMINATION: The 
pluck section is prepared on a table 
located to one side of the paunch 
platform, while the tripe scalder is 
on the other side. 


output to upper level. RIGHT: Small ceiling suspended 
transverse conveyor feeds into one of two big cookers. 


The wall area in the dressing de- 
partment is tiled to splash height and 
is finished in cement block, the main 
building material. 

To obtain a high level of light, 
the 40-ft.-long side has two tiers of 
steel sashed windows; this lighting 
is supplemented with reflector spot- 
ted illumination. 

In the inedible rendering depart- 
ment the plant utilizes conveyors to 
move the product. A drag conveyor 


charges the large hog used to reduce | 


hard and condemned materials. The 
carcass hasher-washer discharges 
into a short-length transverse con- 
veyor that dumps the hashed soft 
material into the floor-level hopper 
pan receiving the output from the 
hog. The screw conveyor discharges 
the material onto a transverse con- 
veyor suspended from the ceiling. 


Through slideaway ports, this unit © 


charges into one of the two large | 


cookers. All these conveyors are 


portable units with their own power | 


sources. 


The firm utilizes a curb for press- | 


ing its rendered meat and bone | 
scrap. The cakes are stored in an © 


area extending out from the press 


and are loaded out through a sepa- © 


rate door. 


floor is the 1,000-hide capacity hide > 


room. The hides are chuted into the 


area via a self-closing door opening © 


in the dressing floor wall at a point 
close to the drop station. This room 
has tiled walls of splash height and 
also its own loadout door. 

In front of the dressing floor is the 
cooler complex. The hot carcass 
cooler empties into the main cooler 
which can hold about 200 head. The 
rails in the holding cooler are inter- 
connected with LeFiell switches. 

[Continued on page 42] 
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On the other side of the dressing © 
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LIVESTOCK MARKETING 








keting” was the overall theme 
of an important section of the 
third Agricultural Industries Forum, 
which was held at the University 
of Illinois in Urbana on January 31 
d and February 1. 
, Speakers and participants from 
ne the meat, livestock and related fields 
included Herbert Slatery, vice pres- 
ident and general manager of East 
le- Tennessee Packing Co.; Howard 
nd White, vice president of Arbogast 
ain & Bastian, Inc.; E. E. Broadbent, 
professor of livestock marketing, 


| Reco in Livestock Mar- 


ht, University of Illinois College of 
of Agriculture; John Lehew, superin- 
ing tendent ‘of livestock and packing- 
ot- house products for the Pennsylvania 

Railroad; M. B. Kirtley, extension 
rt- marketing specialist, University of 
; to Illinois; Paul Woodson, president of 
yor St. Louis Livestock Exchange; Har- 
uce old Rubenstein, vice president of 
The Emery Transportation Co., and B. H. 
"ges Jones, manager of research and 
on- agricultural relations, Union Stock 


soft Yards and Transit Co., Chicago. 


over three times the number of cat- 
tle. Country shipping associations 
were developed to consolidate local 
supplies and to ship carloads to the 
terminal markets. Market news re- 
porting services were developed to 
report to both the producer and the 
trade the prices for different kinds 
of stock. 

“Country prices were easily com- 
puted. A local producer simply de- 
ducted the cost of transportation, 
yardage, feed, commissions, and mis- 
cellaneous deductions from the 
quoted price and he could ‘know 
roughly’ what similar kinds of cattle 
and hogs would have been worth on 
his farm. But the basic livestock 
marketing organization has under- 
gone considerable change, and so 
also has the pricing structure of the 
market. 

“By the turn of the century local 
hog concentration yards had been 
established in Iowa. By 1920 there 
were fewer than 20 local hog con- 


Manifold Expansion in Livestock Markets Creates Problems: 


Regional Meat Packers Discuss Procurement Patterns 


centration yards in the Corn Belt 
area. By 1932 about 250 local hog 
markets were operating in the nine 
Corn Belt states. In 1956 only 34 per 
cent of the slaughter hogs marketed 
from the Corn Belt was sold on the 
terminal markets and the balance 
moved through local markets. This 
trend has continued since 1956. The 
shift toward direct market flow oc- 
curred mostly in the concentrated 
hog-producing areas located farthest 
from the terminal markets. This 
change in the institutional structure 
vitally affected the Chicago packing 
industry and the market’s relative 
importance. 

“For years Chicago was the most 
important single livestock receiving, 
processing, and meat distribution 
center in the world. Today only 
about 20 smaller specialty packers 
are operating in that area. The St. 
Louis and Peoria livestock markets 
have also felt the pinch of reorgan- 
ized assembly, processing, and dis- 





packer wholesale distribution sys- LIVESTOCK MARKETING SESSION speakers at third annual Agricultural In- 
tems were established from these dustries Forum at University of Illinois, Urbana, check signals before session 
terminals. By 1918 Chicago handled starts. Speakers included (seated, |. to r.): Paul Woodson, president, St. Louis 
17.4 per cent of all the commercial Livestock Exchange, National Stock Yards; Herbert Slatery, vice president 
slaughter of cattle produced in the and general manager, East Tennessee Packing Co., Knoxville, Tenn.; M. B. 


Kirtley, University of Illinois extension marketing specialist; B. H. Jones, man- 


1920 Illinois slaughtered over 20 per ager, research and agricultural relations department, Union Stock Yards and 
cent of the U. S. slaughter stock. We Transit Co., Chicago, and (standing) Howard White, vice president, Arbo- 


gast & Bastian, Inc., Allentown, Pa. Subject of this year’s session was impor- 


than were produced in the state, and tance of location in livestock marketing. Changing patterns were traced. 


yper CHANGED PATTERN: The prob- 
the lem of maintaining a livestock pric- 
rges ing and reporting system that is 
con- truly informative and representative 
ling. has been complicated by the great 
unit | expansion in livestock markets and 
arge outlets during the last three or four 
are decades, the forum participants were 
ower | told by Professor Broadbent. 
“Changes in the structural organ- 
ress- ization of the livestock market may 
bone be illustrated with changes that have 
n an occurred around Illinois since World 
press War I. In 1920, five terminal or cen- 
sepa- tral livestock markets in the state 
and a few scattered local markets 
ssing |» handled most of the livestock. The 
hide » flow of livestock naturally moved 
‘o the toward Chicago and St. Louis. Ter- 
ening | Minal packing industries developed 
point to process the live animals and 
room | 
t and | 
is ne 
arcass 
ooler | U.S. and 15.7 per cent of all hogs. By 
i. The 
ter- 
ee slaughtered half again more hogs 
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tribution systems. The Chicago 
stockyards is still the most important 
fat cattle market in the world, but 
several other markets handle more 
hogs. St. Louis is the largest volume 
Illinois hog market. The.Chicago, St. 
Louis, and Peoria markets will all 
have to shift gears, reorient their 
marketing facilities and services, and 
seek additional market outlets for 
livestock moving through their yards 
if they hope to maintain their posi- 
tions of importance. Today they sell 
livestock to over 400 different pack- 
ers located in at least 38 different 
states. This change. has occurred 
mostly during the past 15 years. 

SHIPPING: “Chicago has become 
the world’s leading livestock ship- 
ping center. Well over half its sal- 
able livestock is shipped to other 
processing markets. About 70 per 
cent of its salable fat cattle, about 
half the butcher hogs, and most of 
its fat lambs are shipped out. Much 
of the Peoria and St. Louis markets’ 
strength also comes from out-of- 
state orders for fat-live animals. 

“Locational advantages once en- 
joyed by Illinois central markets 
have been modified by complete re- 
orientation of the. basic organization- 
al structure of our markets. Changes 
already developed for the lamb and 
hog segment of the market are now 
being paralleled for cattle sales. If 
these markets are to ‘maintain their 
place in the sun,’ they have no choice 
but to adjust operations in line with 
changes occurring in the whole na- 
tional market. 

“Last year Illinois slaughtered 
only about half the hogs produced 
in the state. Cattle slaughter in the 
state is below farm marketings. 
From one-half to two-thirds of the 
hogs produced in Illinois are sold at 
country markets, and about one-half 
those sold on terminals are reshipped 
out-state for processing. 

“Four major order buying firms 
and over ten packers have estab- 
lished many country buying points 
in Illinois. Illinois has over 180 coun- 
try hog markets. The order buying 
firms, with central offices, operate 
as interior merchandisers for hogs 
and for some cattle and sheep. These 
firms developed local country ‘feed- 
er’ market points that buy hogs 
directly from farmers to provide a 
source of supply to fill out-of-state 
packer orders. These organizations 
accumulate one or several daily 
orders for specified kinds of hogs; 
buying instructions are telephoned 
to country dealers, or to their own 
country points; loads are concen- 
trated that will satisfy the orders, 
and at the end of the trading day 
shipments are made to meet the 
purchase orders of clients. 
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“The packer buying organizations, 
with their many country points, 
balance their own plant needs with 
plant purchases from their country 
points, from dealers, from interior 
order buyers, from their.own feed 
yards, or from various livestock 
terminal markets. 

WHO BUYS: “Some 30 commer- 
cial slaughter plants, slaughtering 
over 2,000,000 lbs. of live animals 
annually, provide outlets for Illinois 
livestock. These outlets are located 
near railroads at the larger markets. 
More than 106 smaller firms slaugh- 
ter over 300,000 Ibs. of live animals 
annually. Less than 300,000 lbs. of 
livestock are processed annually in 
314 smaller slaughter plants. These 
may buy from local sources and 
supply local trade. Auction markets 
at 77 points offer other outlets for 
most classes of livestock. Without 
doubt, similar institutional organiza- 
tions are highly developed through- 
out U.S. livestock supply areas. This 
change in the kind, relative impor- 
tance and location of marketing in- 
stitutions affects prices paid, and 
more important, creates a definite 
problem of understanding reports of 
the pricing system. 

“In theory the pricing system of 
the livestock market is simple to 
understand. In practice, with the 
whole maze of institutional arrange- 
ments, and the details of local pric- 
ing, it becomes extremely complex. 
Theoretically, supply and demand 
set the price. (This assumes a per- 
fect market.) In practice the market 
is not perfect and there definitely is 
not the degree of homogeneity in 
basic supply or consumer demand 
assumed in most market analysis and 
reporting. Yet the pricing mechan- 
ism, and the market news reporting 
service, either governmental or pri- 
vate, is the nervous system that 
guides our livestock market. The 
prices resulting from _ individual 
transactions as reported, are in- 
jected, digested and interpreted, in 
short-run periods of time, to balance 
supply and demand. 

“How can we properly evaluate 
the local market so that it may be 
reported adequately? L. J. Norton, 
professor of agricultural marketing, 
University of Illinois, once suggested 
the following ‘Criteria of a Good 
Pricing System’: A pricing system 
should (1) develop prices that re- 
flect to producers the basic demands 
of consumers as to kind, quantity, 
and quality of goods and so guide 
production; (2) reflect prices that 
will move existing and forthcoming 
supplies through the channels of 
trade and/or into consumption at 
the highest possible net returns, i.e., 
to people or places where supplies 


will bring the highest net returns; in 
(3) provide a price structure that th 
maintains economically justified ty 
stocks both within and between ul 
marketing seasons; (4) be impartial ts 
and treat all producers and con- pe 
sumers alike; (5) reflect the quality 25 
differences recognized by the trade " co 
and consumers; (6) not be subject “ an 
to manipulation; and (7) do all of se 
these things more economically and va 
efficiently. U. 

“Using some of these criteria, we an 
have set up a study to evaluate the tr 
locational influence of prices paid in 
through the local Illinois hog mar- att 
keting system. This study probably an 
will not be completed for several the 
years; however, I would like to give col 
some preliminary indications of how pli 
well the local market pricing system tes 
may stand up under evaluation. If ,. dif 
the local market pricing system can- + of | 
not stand up under critical assay, | the 
then market news price reports may : 
logically be questioned. B= by 

“For the past five to 10 years the ___ ple 
market interests, educators, and | hav 
promoters have been talking a lot | cor 
about quality hogs and have been str 
reporting daily quotations for six wai 
butcher classifications of 200- to 220- | rep 
lb. hogs, six classifications of 220- fret 
to 240- lb. butchers, four 240- to 270- | or/ 
lb. heavy butchers, and two 270- to | rep 
300-Ib. classes; 18 classifications in | ver 
all plus four 180- to 200-lb. butchers, | con 
and three or four sow classes. ful 

“During the past year we have | cou 
attempted to evaluate the local pric- | the 
ing system in our state. Detailed | Wit 
sales invoices have been obtained quo 
from 102 major country hog market- m 
ing points. A 10 per cent enumer- ~~ mar 
ation of sales at the Illinois terminal _— den 
markets was also obtained. Sales agg) 
from these points probably represent _cert 


about 80 per cent of the country | __ pric 
movement of hogs. Market operators | mar 
were interviewed on their use of | yea 
market news_ information. These cate 
data are now being analyzed. A | __ hog: 


preliminary examination seems to B or ¢ 
indicate: i ond: 
“One hundred per cent of the lo- | new 


cal country markets receive daily | “f 


buying instructions either from their | _ pric 
parent organization or from their = sam 
packer buyers. Market news reports diffe 
are followed, but are not the most) the 
important factor in the pricing of cant 
Illinois hogs. hogs 
NON-INFORMATIVE: “Invoices Pilo’ 
and reports sent back to hog pro- reve 
ducers or suppliers include only the price 
following general information: num- mar] 
ber sold, total weight, price per) ast 
hundred, commissions and/or yard-} ern | 
age, miscellaneous deductions, and uals 
the name of the firm handling the} in ot 
sale. About half the time there ap- west 
pears to be no significant difference} heavy 
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in prices paid for many lots of hogs 
that weigh from 190 to 260 lbs. The 
typical buying system is on a sched- 
uled weight basis with evidence of 
“springing the prices” about 25¢ for 
particular lots or deducting about 
25¢ on others. Quite uniform dis- 
counts are taken for overweight 
and underweight hogs in the slack 
season. The market news reports 
various combinations of prices for 
U. S. No. 1, 2, and 3 butcher classes 
and four sow classes, but most of the 
trade do not use these classifications 
in buying or selling. Individual firms 
attempt to differentiate their base 
and weight classifications to set up 
their systems as distinct from their 
competitors. Terminology used im- 
plies ‘quality’ differences, yet actual 
tests reveal there may be more 
differences within supposed ‘quality 
of grade’ classifications than between 
these grades. 

“We checked market prices quoted 
by local newspapers. There was am- 
ple evidence that some buyers may 
have planned deliberately to add 
confusion about the basic pricing 
structure of hogs marketed. There 
was no common base or method of 
reporting local prices paid. The base 
frequently changed from day to day 
or from one period to the next. Such 
reports may have provided good ad- 
vertising for the firms listing the 
conglomerate prices, but it is doubt- 
ful whether livestock producers 
could make valid interpretation of 
the market from such quotations. 
With daily changes in the base, price 
quotations become meaningless. 

“One can question whether the 
market reflects true basic consumer 
demand for individual lots. In the 
aggregate, if we allow for lag and 
certain imperfections, the general 
price paid may reflect consumer de- 
mand. But for certain periods of the 
year, the market price simply indi- 
cates that the market just wants 
hogs. Weight or quality designations 
or classifications appear to be sec- 
ondary, or nebulous, yet the market 
news reports value differences. 

“Analysis further indicates that 
price differences occur within the 
same weight classes of hogs sold in 
different areas during all seasons of 
the year, and that there are signifi- 
cant differences in the consist of 
hogs marketed from different areas. 
Pilot studies from 1954 through 1960 
revealed that a definite seasonal 
price advantage existed for hogs 
marketed from southwestern and 
eastern Illinois. Hogs from the west- 
ern and northwestern part were us- 
ually sold at a discount under hogs 
in other areas. Hogs from the north- 
western area averaged about 10 lbs. 
heavier than those from southern 


and eastern Illinois. During the high- 
priced season, hogs sold from the 
northwestern section were about 40 
lbs. heavier than those marketed 
from the southwest and east. 

“We suspected that a normal in- 
verse pattern of weight and price 
relationships would explain price 
differences that existed, but detailed 
country-market records of last 
year’s hog marketings show that 
price differences were paid within 
the same weight classes marketed 
in different areas of the state. Price 
differences for the 180- 200-lb. 
weight class ranged from 14¢ to 40¢ 
per cwt.; for the 200- to 220-lb. 
weight classes there was from 16¢ to 
40¢ cwt. difference; for 220- to 240- 
Ib. classes there was a difference of 


PARTICIPANTS in the 
livestock marketing 
session at the agricul- 
tural forum included 
(left to right): Har- 
old Rubenstin, Em- 
ery Transportation 
Co.; B. H. Jones, Un- 
ion Stock Yards and 
Transit Co., and John 
Lehew of the Penn- 
sylvania Railroad Co. 


from 10¢ to 47¢, and for the heavy 
butchers differences were from 18¢ 
to $1.01, usually favoring southwest- 
ern and eastern Illinois growers. 
“Does a single uniform price re- 
port for all interior Iowa, interior 
Illinois, or some other major live- 
stock marketing state provide either 
the producer or marketing agency 
with information adequate enough 
on which to base marketing deci- 
sions? Certainly rough aggregate 
price quotations can be used as 
general guides, but with such vari- 
ance in prices paid and prices quoted 
they become difficult to interpret. 
STANDARDS LACKING: “Hogs 
may be moving through the channels 
of trade at the highest possible net 
returns, but who gets these highest 
returns? On too many of our mar- 
kets, too many livestock are bought 
on a ‘flat price,’ a ‘weight schedule,’ 
or a ‘fair average quality’ basis. 
Standards either have not been de- 
veloped or are not acceptable to the 
producer or the trade. Without 
meaningful standards or some means 
of differentiating value differences, 
it is questionable whether the. mar- 
ket can allocate productive re- 
sources. Arbitrary market news 
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price adjustments related to assumed 
quality differences in the flow of 
hogs may be questioned. 

“On the market we hear quite a 
little talk about quality or value 
differences. In actual practice most 
producers demand and are willing 
to accept ‘springing the market’ by 
25¢, but not many are willing to 
accept discounts. Market agencies 
admit that they try to get the premi- 
um—they also indicate they try to 
sell lower quality at quality prices, 
not at a discount. Perhaps this is all 
that can be expected. It is question- 
able whether this procedure will 
produce lasting improvement in the 
market or market reporting. 

“The location and number of al- 
ternative markets have a decided 





effect on the pricing structure for 
Illinois hogs. The change from cen- 
tral to decentralized flow of hogs 


stimulated overexpansion in the 
number of markets serving produc- 
ers. It is reported that one major 
packer has buying arrangements 
with over 300 local hog-receiving 
points. Many of these points are in 
Illinois. 

“If we allow for the flow of Illinois 
hogs moving through terminal mar- 
kets, then divide the remaining sup- 
ply of butchers among over 260 local 
auctions and country markets, the 
average Illinois country market han- 
dles about 20,000 hogs a year. If 
these markets employ two men, 33 
hogs per man per day must pay 
salary, overhead, interest, taxes, 
telephone, and other expenses. On 
some days 10 or 12 head of hogs 
must cover expenses. Do many peo- 
ple stop to consider the price they 
pay for the service they get? 

‘ “Someone has to pay for market- 
ing facilities and labor. Obviously 
these costs must come from the 
prices paid for hogs. Actually, 
many local markets are simply hog 
dealer markets. The packers may 
pay all they can afford for hogs 
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bought from their order buyers, or 
at country points, but the high costs 
of operating many local markets 
must be taken from the value of the 
livestock sold. Already Illinois has 
about five times the number of local 
markets needed to handle the live- 
stock sold. Local marketing points 
that handle from 20,000 to 30,000 
hogs a year cannot provide the same 
kind of service or pay as well as 
points handling over 100,000 hogs 
with the same manpower. 

“If many small local markets keep 
operating, they must either do it by 
paying comparatively low prices for 
livestock, or they must employ low- 
salaried help. It is questionable 
whether low-priced help and cheap 
prices build much market stability. 

“We can anticipate consolidation 
of country-buying forces and more 
coordination of services offered by 
all market outlets. 

“If changes in the structural or- 
ganization adequately serve our 
market, we must have the following 
conditions: 

1. There must be an adequate 
volume handled at the marketing 
point. 

2. Some system of standardization 
of market grades or classes must be 
developed that is acceptable to pro- 
ducers and the trade. 

3. We must have outlets for dif- 
ferent classes or grades of livestock. 
Grades must be significant enough 
to provide an incentive for producers 
to furnish the kind of livestock that 
is. in demand. 

5. A market news reporting sys- 
tem, either private or governmental, 
is needed to provide information to 
the whole market in such a way 
that it can be interpreted and thus 
guide market flow as well as pro- 
duction of livestock. 

6. A system of checks needs to be 
developed so that the livestock pro- 
ducing segment can interpret value 
differences for the kinds of stock 
they are marketing. A news report- 
ing service may be superbly report- 
ing actual negotiated transactions 
but this report may not have much 
significance in translating actual 
value differences to the livestock 
supplier. 

“We are well aware that the live- 
stock marketing structure has un- 
dergone great changes and will con- 
tinue to change in the future. All of 
us are attempting to evaluate how 
these changes will affect us. 

“Reorientation of marketing or- 
ganizations and services is usually 
accompanied by pricing implications 
which may often have more far- 
reaching effects than an individual 
point or organization can do any- 
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thing about. Rigidities of established 
marketing organizations may pre- 
vent desirable structural adjust- 
ments from taking place. 

“Whether the traditional livestock 
marketing organization continues to 
be a vital force will be determined 
by the location and services offered 
by alternative kinds of marketing 
agencies. To the livestock producer, 
service means net top dollars for 
each class of livestock he has to sell 
—not just perpetuation of estab- 
lished organizations.” 

SOUTHERN PROCUREMENT: 
After describing his firm as a full 
line independent packer, slaughter- 
ing 3,500 to 4,000 hogs, 900 to 1,300 
cattle and 700 to 900 calves per week, 
manufacturing 160,000 lbs. of sau- 
sage and 300,000 lbs. of smoked 
meats and distributing in a 750,000- 
person territory within a radius of 
250 miles around Knoxville, Herbert 
J. Slatery, jr., vice president and 
general manager of East Tennessee 
Packing Co., said that the company 
has three principal sources for its 
hog procurement. 

1) Five hundred to 1,000 hogs are 
bought each week through a buying 
station at the plant; 2) Seventy-five 
per cent of requirements are pro- 
cured through auction markets with- 
in 200 miles of Knoxville, and 3) 
About 10 per cent of the firm’s needs 
are filled in from midwestern ter- 
minal and outlying markets. 

Slatery said that the company has 
watched closely the development of 
the dressed hog business, and would 
prefer in many cases to buy dressed 
hogs instead of bringing in live ones 
from the Midwest, but has found 
that such an arrangement is not “all 
peaches and cream.” 

The organization’s biggest prob- 
lems in procuring hogs from the 
West, according to Slatery, are 
freight and delivery. Using Indiana 
and Illinois as sources adds 65¢ to 
$1.10 per cwt. to live hog cost, but 
this may be more than offset if yield 
runs 68.5 per cent chilled weight 
basis and the yield of lean primal 
cuts is at least 46 per cent. 

During the late fall and winter 
months the company uses a consid- 
erable number of heavv hogs from 
Illinois and Indiana to obtain special 
cut country hams. However, losses 
of heads due to abcesses and infected 
glands run high among these hogs, 
sometimes amounting to as much as 
60 per cent for a load. 

Dependable delivery—obtaining 
his hogs on time—is very important 
to the packer who plans to use his 
work force according to a schedule. 

EASTERN PROCUREMENT: 
Howard H. White, vice president of 


Arbogast & Bastian Inc., Allentown, 
Pa., told the group that there are 
many constantly changing competi- 
tive situations that make the lot of 
the eastern packer a tough one. He 
cited as examples: 

“Rail rates—Here is an industry, 
begging for relief from non-profit- 
able operations, which within the 
last two years cut freight rates on 
meat moving East and increased 
rates on livestock. The livestock 
rates have since been reduced 
modestly, but a reasonable relation- 
ship has not been restored. By tar- 
iffs filed with the ICC to become ef- 
fective March 22, 1961, one of the 
railroads serving the Midwest to the 
East has proposed to make a further 
reduction of 20 per cent in the rates 
on all pork carcasses. This proposal 
applies only from Chicago, Peoria, 
St. Louis and East St. Louis to New 
York, Boston, Worcester and Spring- 
field, Mass. 

“High shrinkage, bruising and 
death loss are disadvantages which, 
with freight considered, give us 
higher at-plant costs than our mid- 
western competitors. 

“Meat processing—Here, big na- 
tional meat packers operating under 
federal inspection have shipped to 
non-federally inspected branches 
sausage materials and/or pork for 
curing and smoking. Franks may, at 
the branch, be made under quite a 
different formula, especially with re- 
spect to moisture content, than those 
made at a federally inspected plant 
in the same city. National packers, 
since the advent of new curing agents 
which ‘contain’ added water in a 
ham, have been shipping (before the 
change in MID ham pumping regu- 
lations) a substantially increased 
tonnage of hams to these same 
branches for pumping and smoking. 
These hot dogs and hams were sold 
in the area of the branch labeled 
with the same nationally advertised 
‘top’ brand as that national packer 
used on product manufactured at 
his federally inspected plant in the 
Midwest under more _ stringent 
‘moisture’ regulations. These folks 
were not trying to fool anyone; they 
were just manufacturing hot dogs 
and hams to fit a price dictated by 
what the chains would pay for the 
product. These practices can hurt 
rather than help all producers 
and packers because product made 
to a price rather than a flavor and 
quality standard can drive the con- 
sumer to substitute foods. Salads, 
frozen convenience foods, poultry, 
fish, etc., can take dollars away 
from the. livestock and meat pack- 
ing industries.” 

White said that the eastern pack- 
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OALES-WINNER! 


- @ Luer’s new package in Du Pont MSD-60 cellophane is giving sales a 
lift ! “We wanted more sparkle, more appeal,” says L. C. Hageman, V. P. of this Los Angeles 
firm. And Luer’s got sparkle plus clean, clear transparency with dust-free, grease-proof 
Du Pont cellophane. Got top machine speeds, too, and lower costs! Find out how you, too, 
can win sales... package more profitably with 
Du Pont cellophane. Talk to your Du Pont Rep- 
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. .. the most necessary element in the diets of both 
man and beast. Today salt is more significant to living 
than ever before. There are more than 80 varieties 
required by industry which has found some 14,000 uses. 


Since 1886, Diamond Crystal Salt Company 
has been and is today, one of the country’s leading 
producers of quality salt. 


We introduce with pride our vigorous new symbol— @ 
the crystal formed of diamonds you see | 
on this page. It represents total quality, backed 
by a progressive organization. 


This symbol—though it is new—represents — 
Diamond Crystal’s 75 years of continuous service in | 
supplying all industries with a quality product. 


This new ‘‘symbol for salt” is your assurance of the 


purest product and finest service available anywhere. =) y 
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A symbol for quality meat products... 


DIAMOND CRYSTAL Flake-Type SALTS 





When quality meat producers use Diamond Crystal 
Flake-type Salts they are assured the grain and size 
they need—EVERY TIME. Yes, meat packers can 
and do depend on Diamond Crystal Salt Company’s 
exclusive Alberger process to produce a salt of 
uniform high purity (99.95%) and size for better 
flavor development of their product. Because these 
crystals are flake-like in form—not granular or 
cube-type—they offer rapid solubility. And, only 
Flake-type Salt crystals “‘cling’’ to meat in dry- 
curing and provide proper coverage and dissolving 





action. Filter pad tests consistently indicate the 
lowest content of insoluble or foreign matter. The 
extremely low copper and iron content helps retard 
development of oxidative rancidity in fatty prod- 
ucts. This pure flake salt, lacking appreciable 
amounts of calcium and magnesium, insures the 
cure striking into and through the meat with 
maximum efficiency. 

A staff of experienced food technologists is avail- 
able for your use. Learn exactly how these features 
can benefit you. Call or write the nearest Diamond 
Crystal sales office. 





Ge Diamond Crystal Salt Company 


ST. CLAIR, MICHIGAN 





PLANTS: AKRON, OHIO; JEFFERSON ISLAND, LA.: ST. CLAIR, MICH. 
SALES OFFICES: AKRON * ATLANTA * BOSTON * CHARLOTTE * CHICAGO 
DETROIT * LOUISVILLE * MINNEAPOLIS * NEW ORLEANS * NEW YORK 
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er’s advantages include product 
freshness and quality raw materials 
for sausage; continued demand for 
“home dressed” beef, veal and pork; 
ability to produce popular regional 
specialties (scrapple and liver pud- 
ding); flexibility to meet consumer 
demand; ability to “tailor” orders 
for hogs, and seasonal edge over 
midwestern plants in exporting. 

White declared that most of the 
problems in connection with hog 
procurement are with people and 
not with hogs. The Arbogast & Bas- 
tian official cornmented: 

“Let’s quit kidding ourselves—a 
small percentage of all hogs mar- 
keted are now being sold on a sorted 
basis for weight and grade. Here 
the marketing agencies are ‘talking’ 
a much bigger job than their per- 
formance indicates. While several 
meat packers have developed good, 
merit buying programs, there is 
room for a lot of improvement. Many 
farmers who sold hogs direct to 
some packers in 1960 still do not 
know which lots of their hogs had 
well-muscled hams, proper finish, 
adequate length, high dressing per- 
centage, and uniformity of type and 
weight. Similarly they do not know 
which hogs they marketed lacked 
some or all of these desirable char- 


acteristics. Terminals, auctions, and 
country dealers, in the main, also 
have a long way to go. 

“This job of ‘tailoring’ our order 
and getting it filled as we want is a 
lot less difficult than it was three 
years ago, or even last year. We 
have found firms and individuals in 
all categories of marketing agencies 
who are doing an increasingly more 
acceptable job, even as they work 
under handicaps of a lethargic and 
uncooperative exchange, board or 
owner.” 

After noting that the eastern 
packers’ cause has been helped by 
multiple farrowings, increased pro- 
duction of meaty hogs, faster and 
safer livestock transportation, the 
high cost of freezer storage making 
surplus accumulation risky, and the 
narrowing gap between’ eastern 
and midwestern wage rates, White 
took an optimistic view of the fu- 
ture. He said: 

“Take whatever measure of fore- 
casted population growth you care 
to; we think yearly increases will 
work as much in our favor as any- 
one’s. Someone the other day pre- 
dicted New York City would have 
20,000,000 people in the not-too-dis- 
tant future. 

“Those of us who are serious 











about the agricultural future of the 
East believe firmly that animal 
agriculture should and will have an 
increasingly important spot in the 
economy of our area. Meaty hogs 
are becoming more efficient con- 
verters; grain production is on the 
increase in our area; transportation 
of grain to the East has greatly im- 
proved, and we are not of that hide- 
bound Corn Belt group who are so 
zealous of their historical advantage 
as pork producers that they have 
Swine Institutes built around the 
theme of ‘Keeping Hogs in the Corn 
Belt.’ ” 

White said that the biggest chal- 
lenge to the swine industry is to 
create such a favorable reception for 
pork that 40,000,000 housewives will 
buy pork and pork products in in- 
creasing amounts. 

RAIL TRANSPORT OF LIVE- 
STOCK AND MEAT: “We believe 
the piggyback method is the answer 
to the meat distribution problem,” 
participants in the forum were told 
by J. E. Lehew, supervisor of live- 
stock and packinghouse products for 
The Pennsylvania Railroad Co. 

“Meat in piggyback refrigerated 
trailers,” said Lehew, “can move by 
rail or highway combining the ad- 
vantages of both forms of transpor- 
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| OF FROZEN OR 
bh . . ” | 
The Very Finest Quality” | | COMPRESSED SLABS 
Deli Dep't Food suite 
eli Dep't Foods 4 RAUSLIC 
ALL VACUUM FROZEN MEAT SLICER ie \ 
Reg. U.S. Pat. Off. im: 
PACKAGED IN FLEXIBLE FILM The GMC HYDRAUSLICE 4 ; 
CUBER cuts automatically up | d 
: : . to 1100 cubes or tidbits per | 
Weiners, Sliced Bacon, Pickles, minute. Economically cubes 
Sliced Prepared Meats, Cooked Ham slabs which have been cut e 
‘ : HYDRAUSLICE CUBER with ad- from the standard 100 pound c 
Smoked Ham Slices, Salami, Pizza justable automatic feed con- meat block. Processes chips or 
. veyor and specially designed = cubes from rinds, fat back or 
Pies, full line of vacuum packaged nits decmenmaneins formed slabs. The GMC q 
F CUBER is fast, dependable, safe, automatic; assures un- d 
Cheeses Sliced or Chunk, and many interrupted production. Cube size is regulated by varying 8 
. . : . the thickness of the slab and by adjusting the automatic 
other fine delicatessen specialties. | feed on the CUBER. Many adjustable sizes for production P 
| of soups, pies, stews, etc. Also suited for accurate gauging ol y 
ingredients for the manufacture of sausage and hamburger. I 
BRIDGFORD PACKING COMPANY | Cubing blades are available to suit individual requirements. 
1308 North Patt Street | Write for complete information, today! Ni 
Anaheim, California * 
M) GENERAL Machinery CoRPoRATION 
DISTRIBUTOR INQUIRIES WELCOMED News = SHEBOYGAN. WISCONSIN 
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“RECORD-O- 
WEIGHT" 


prints exact 
load weight on 
‘*PROJECT-O-WEIGHT"’ tape, ticket, or 
exclusive indicating device - forms—mini- 
magnifies and illuminates Rennes oN mizes chance 
numerais—protects against a". % for hum an 
costly reading errors. if \ error. Avail- 
able for ail dial 

models. 


FROM HOBART 





Bench “Project-O-Weight’’ 
with pan 





Combination built-in pedestal dial 
with printer and overhead track 


HEAVY CAPACITY SCALES 


for all meat processing operations 


With capacities from 50 to 6,000 pounds, there’s a new 
Hobart heavy-capacity scale that’s exactly right for 
your needs—bench, floor, built-in or overhead-track 
: a type. Take your choice of indicators, too: exclusive tape- 
“pe driven dial (with optional “‘“Record-O-Weight”’ printer) / ' he i 2 
ubes ...exclusive projected-image ‘‘Project-O-Weight’’... — : = l ma 
~ easy-to-read beams with sliding poises...or exclusive — parraterusta Sweater “ Combines 
yun 


combination of ‘‘Project-O-Weight”’ and beams. on stand cabinet dial 
ps or 


a The Hobart name on these scales assures you they’re 
;MG quality design—engineered for sustained accuracy and 
un- dependability under hard usage. They will give you the 
rying same satisfaction meat processors have had with Hobart 
al power meat saws, grinders, slicers and mixers for many 
ngof | Years. You should have the facts on file—write The ‘PO Mae eee 
irger. Hobart Manufacturing Company, Dept. 213, Troy, Ohio. — a 


rents. ¢ 
Nationwide Factory-Trained 
vera —: i io tT r) 
ig over offices 
Tr | ODadFr#T machines 
4 A Complete Line by the World’s Oldest and Largest Manufacturer of Food Store, Packing Plant, Kitchen and Dishwashing Machines 
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INCREASE 





— YOUR 
SMOKEHOUSE 
CAPACITY 





Your stick products are assured of getting uniform heat trans- 
fer during HEATING and CHILLING operations. 


Can be loaded at table by second tyer operator. 

Tree trolleys make full use of cooler space—no wasted areas. 
They are so designed to require minimum maintenance. Will 
hof@-stick products up to 48” in length, 30 pounds in weight. 

Eliminate sticks entirely. 

Cut out coupon below requesting detailed information on 
the Jourdan Trolley Cage. 
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JOURDAN PROCESS COOKER COMPANY 
814 West Cullerton Street * Chicago 8, Illinois * CAnal 6-3846 
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First Major 
Improvement in 
Meat Hangers 

in the past 50 years! 


the 
EDGEMAR 


FORGED STEEL 


HANGER 





/ 


3 
tks revolutionary: 


STRONGER—By actual test will hold over 
3,000 Ibs. 


ECONOMICAL—Made _ from 


steel, about 2 weight of conventional models. 


light forged 


EASY TO INSTALL 


PLEASING DESIGN 


This Hanger is doing the job—thousands in 
use throughout the U.S. 
Available in 9”-12” sizes 
black, orange or galvanized 


SEE YOUR DEALER 
WRITE TODAY FOR COMPLETE INFORMATION 


EDGEMAR CO. 


MEAT INDUSTRY EQUIPMENT 
710 Hurlingame 
REDWOOD CITY, CALIFORNIA 
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NOW...GET AN 


All-In-One 


’ FLAVOR 


BOOSTER 
from Custom 


The remarkable flavor boosters developed by Custom 
do so much more than ordinary products, you'll wonder 


how you ever managed without them. 


Of course, Custom flavor boosters do their most important job 
best of all. They deliver a hearty, satisfying flavor that helps build 
consumer preference for your brand. And, whether you 
simply want to enhance the flavor of your meat or want to 


develop your own special flavor, Custom can do the job best. 


These same Custom Flavor Boosters also give you a 
richer-looking product, with longer shelf-life. It will slice better 


and will have a finer texture throughout. 


Be sure to ask your Custom Field Man about Flavotex or 
Flavotex B—two of the most outstanding flavor boosters you have 
ever added to sausage or loaf products. Find out how 

they can increase your yield—your sales—and your profits. 
Find out, too, how their amazing uniformity will give your 


sausage products a standard of consistent flavor. 
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4 ~WRITE US TODAY TO \ 


oe me. 


\ 


FOOD 


HAVE YOUR CUSTOM : 
FIELD MAN CALLAS SOON 4 
AS POSSIBLE WITH 1 
VALUABLE PERFORMANCE ; 


DATA. 4 


PRODUCTS, INC. 
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REASONS 

WHY MORE AND 
MORE PACKERS 
USE BFM 

HAM GLAZE MIX 
TO BUILD 
HIGHER SALES 
AND PROFITS 














Packers from coast to coast report 
sales increases of as much as 300% 
with Ham Glaze Premium Packages 
at the point of sale. 


Inexpensive, delicious and conven- 
iently packaged in one-ounce poly- 
ethylene bags with cappers, Ham 
Glaze Mix is the perfect sales incen- 
tive ... gives every ham, regardless of 
type, improved appearance and added 
flavor. With just the addition of 
water, fruit juice, ginger ale or wine, 
produces a perfect glaze every time. 


Order test samples today. See the 
festive finished appearance, smell the 
irresistible sugar ’n spice aroma and 
taste the delectable, mouth-watering 
goodness of ham topped with this re- 
markable mix. 


You'll know why customers love it! 


BASIC FOOD MATERIALS 
INC. 


853 STATE STREET 


VERMILION, OHIO 
PHONE: WOodward 7-3121 








tation. The piggyback van can move 
meat from a packer remote from a 
rail main line to a main line point. 
Once on the main line the van can 
move in fast trains at low cost. There 
is no delay enroute for re-icing. In 
areas of heavy rail congestion the 
van can be moved by highway from 
one railroad to another. Upon reach- 
ing the rail head near the end of the 
journey, the van can be moved by 
highway to the chain warehouse or 
be used for peddler distribution. The 
piggyback van, because of its ver- 
satility, can be loaded with dry 
freight not needing refrigeration to 
go back to the area of the meat 
plants. In this case the trailer holds 
a tremendous advantage over the 
refrigerator car which, in most in- 
stances, must be returned empty to 
the producing area.” 

Lehew said that contrary to the 
opinion held by some, the railroads 
are improving their service on both 
livestock and meat. He reported: 
“Railroads have spent millions of 


. dollars on high speed diesels which 


enable them to leave markets such 
as Chicago on Monday night and ar- 
rive in New York early Wednesday 
morning without a stop for feed and 
rest. Experimental schedules are 
being run now leaving Chicago 
around noon on Monday, arriving in 
the New York area in around 21 
hours and making it possible to 
slaughter the livestock the next 
day after purchase. These new fast 
schedules move the livestock on low 
rates and in large quantities. Cost of 
feed and one handling of the animals 
is eliminated. Many other railroads 
have improved schedules for han- 
dling livestock 500 to 1,000 miles 
within the 36-hour period. 

“To augment this fast service our 
railroad has acquired 290 jumbo 
stock cars. In designing these cars, 
which are 50 ft. long and about 9 ft. 
wide, we departed from the conven- 
tional slatted stock car. The new 
jumbo car is all steel with screened 
windows for ventilation. Roofs are 
painted aluminum to reflect the sun. 
All have wood rub rails on the in- 
side so as to avoid injury to the 
animals and the insides are sprayed 
with plastic. Double doors on each 
side of the car facilitate the place- 
ment at chutes designed for 36-ft. 
and 40-ft cars. The jumbo cars will 
accommodate 50 per cent more ani- 
mals than the conventional 40-ft. 
car holds. 

“The most recent inovation in the 
fast handling of livestock has been 
the piggyback or trailer on flat car 
method. This system functions by a 
freight forwarder picking up the 
livestock in his trailer, delivering it 
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to a railroad, the railroad loading it 
on a flat car and moving it to a rail 
head at a distant point where the 
forwarder again takes possession 
and delivers it to ultimate destina- 
tion. In piggyback service, triple 
deck trailers are used for hogs and © 
so called “possum belly” trailers are 
used for double-deck loading of cat- 
tle. Recently a four-deck possum 
belly trailer for handling 400 lambs 
has been built and soon will be 
placed in piggyback service. After 
the livestock is unloaded the trailers 
are cleaned and returned with less- 
than-carlot freight. The gates inside 
the trailers make excellent bulk 
heads for the loading of miscellane- 
ous freight. 

“Freight rates have received treat- 
ment by making lower rates for 
heavier loads. For instance,  theg 
standard rate for cattle S.D. and” 
hogs double deck from Chicago to 
New York of $1.25 per cwt. has been 
augmented by a rate of $1.05 per 
cwt. The higher rate requires a min- 
imum weight of 24,000 lbs. and the 
lower rate a minimum of 27,000 lbs.” 

Noting that the use of mechan- 
ically refrigerated cars has_ been 
mostly confined to shippers of fro- 
zen meats because of high operating 
costs, Lehew made the following 
comments on other phases of meat 
transportation: 

“For many years damage to car- 
cass beef has been a constant prob- 
lem to packers, receivers and rail- 
roads alike. Quarters of dressed beef 
are torn or fall from hooks and be- 
come soiled by contact with the car 
floor. Many reasons have been ad- 
vanced as the cause of this diffi- 
culty. The most accepted theory is 
that the more tender meat now be- 
ing shipped, as opposed to the tough- 
er grades that were shipped years — 
ago, is more easily torn from the © 
hanging hooks. Recently my pred- 
ecessor in Chicago was granted a 
patent on a meat hook designed with | 
a flat surface where the meat comes | 
in contact with the hook. A major 
packer is now experimenting witha 
nylon meat hook. To date no infor- ~ 
mation is available on the success | 
of either type of hook. 

“Meat freight rates, like livestolll 
rates, are such as to encourage heav- § 
ier loading of cars. For instance, 
from Chicago to New York there are 
rates of $1.89, $1.68 and $1.26 with 
minimums based on 21,000, 25,000} 
and 30,000 Ibs. Presently a rate fort 
hanging meat is being considered 
based on a minimum weight of 32; 
000 lbs. This is an indication of the 
trend in the direction of reduced 
rates in connection with heavier 
loadings.” 
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da | with special projectile 

— | containing no lead 
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~~ e Projectile automatically fragments on contact— minimizes hazardous 
an ricochet. 

the e Contains no lead—prevents meat contamination. 

lbs.” e Concussion-cone impact—delivers a more effective stunning blow. 
nan- e High velocity—more than 2,000 feet per second, 50% faster than sport- 
been ing 22’s. | 
be Here’s another first from Remington: “Stun-Safe” cartridges, with special- 
wing composition projectile, are specially designed to deliver fast, effective 
meat livestock stunning by rifle. “Stun-Safe” cartridges fit, feed and function 

perfectly in any rifle chambered for maximum-power 22 long rifle car- 

car- tridges. The special-composition projectile contains no lead, reduces 
yrob- spatter-back, cannot contaminate meat. Helps you do a faster, cleaner 
rail- one-shot job. Special concussion-cone impact gives the most effective 
beef stunning blow possible. Packed 500 per box. Caution: “Stun-Safe” car- 
1 . tridges are not for use in blank-cartridge-type stunners. 

e 
1 ad- Do you know how little it costs | 
diffi- to comply with humane slaughter laws? 
A With Remington’s low-cost, government-approved Stunning System, it costs surpris- 
v be- ingly little. (EXAMPLE: For cattle, the average cost of red salable meat is calculated 
ough- at 7/1000 of 1¢ per pound). Just write to us at the address below. We'll send you 
yeals free—with no obligation—a complete analysis of your costs in using Remington’s 
n ° diabibian* éaltalhin «thine a0 approved Stunning System in your plant. 

je c Legislative and Humanitarian Requirements .) 
i emington, Gi 
comes . 

major Remington Arms Company, Inc., Bridgeport 2, Conn. 
with a 
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REMINGTON POWDER-ACTUATED STUNNERS 
UCCESS © 


(Note: For use with blank cartridges only) 


j Handle-Model Humane Stunners 
estock rs “s~» Model 411B has piston-mounted knob which 
heav- © stuns animal instantly without damage to 


Be skull or hide (U.S. Patent No. 2,922,185). 
stance, } Model 411C has retractable penetrator, 
re are which stuns instantly and painlessly. Model 







5 ith 413 for small stock has retractable 212”- 
wi diameter concussion knob, and shorter 
25,000 handle than Model 411B. 


“Se. New Model 412 


Humane Stunners 


Compact and lightweight for one-hand, one-blow penetration. 
Can be loaded, positioned and fired in seconds. With retracting 
penetrator that stuns animals instantly, painlessly. Model 412A 
has retractable 2'2’’-diameter concussion knob for small stock 
where brains are saved. 
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precision 


Metal Packaging for 
Meat and Lard Products 


. . Heekin’s 
know-how in the metal packaging field 
assures you of the finest can possible 
for your meat or lard product. 

Let Heekin engineers go to work for you. 
Heekin Cans are planned with 

your profit in mind. 


Heekin’s experience . 


Product Planned 
CANS 





THE HEEKIN’ CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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All smoke generated in the Atmos System is 
fully utilized for COLOR, PRESERVA- 
TION and TASTE. But all too often, in old 
conventional smokehouses or inferior air 
conditioned houses, it is wasted and dissi- 
pated. SMOKE IS VALUABLE! In fact, it 
is a matter of record that eight out of ten 
Atmos Smokehouse Systems pay for them- 
selves in one year or less 
... and keep on earning 
| substantial income for 
years afterward. 

We'll be happy to ex- 
plain the features of 
Atmos Smokehouses to 
you or your engineers. 





Call your SMOKEHOUSE SPECIALIST at 


: 
| 1215 W. Fullerton Ave., Chicago 14, Illinois EAstgate 7-4240 


| 
| 


A 





All inquiries should be addressed to appropriate representatives— 


Canadian Inquiries to: 

McGruer, Fortier, Meyers, Ltd., 
1971 Tansley St. 

Montreal Canada (LA 5-2584) 
European Inquiries to: 
Mittelhauser & Walter, 

Hamburg 4, W. Germany 

South Central and Latin American 
Inquiries to: 

Griffith Laboratories S. A., 
Apartado #1832 Monterrey, 

N. L. Mexico 

Australian Representative: 
Gordon Bros. Pty. Ltd., 

110-120 Union St., 

| Brunswick N. 10, Victoria, Australia 


Eastern States Representative: 
Atmos Sales, Inc., 16 Court Street, 
Brooklyn, N. Y. (Main 5-6488) 
Western States Representative: 

Le Fiell Co., 1469 Fairfax, 


D. Peiker, P.O. Box #298 
Ponte Vedra Beach, Florida 
(ATwater 5-2675) 


J. Robert Jonsen 





Corpus Christi, Texas (ULysses 2-592) 
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Southern States Representative: | 


914 Carmel Parkwoy [7 


MTL AOT 


San Francisco 24, Calif. © 
(ATwater 2-8676) © 


Southeastern States Representative: | 
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THE HAGAN MANUAL PUMPING SCALE, an air operated unit, 
registers the weight of the ham on the black hand of its twin- 
pointer indicator. It reads in pounds with 2 oz. subdivisions. 





THE OPERATOR MOVES THE LEVER and the red pointer 
swings to indicate the final weight. The red pointer is locked 
in position when the lever is released, and he can now pump 
the ham—either artery or stitch pumping. As he pumps, the 
black pointer moves towards the red pointer. 





THIS IS A CLOSE UP OF THE INDICATOR. Placed at eye-level, 
the indicator has large, easy to read numerals. This new scale 
computes the final or pumped weight automatically. 





WHEN THE BLACK POINTER COVERS THE RED POINTER, 
the ham is fully pumped. The operator now removes the ham, 
and both indicator hands return to zero, ready for the next 
ham. The Hagan Manual Scale is cased in stainless steel, 
has no moving parts and is easy to adjust. 


. 


New Hagan Manual Pumping Scale is Accurate, Maintenance-Free 


Companion piece to the Hagan Automatic Scale, this 
new Manual Pumping Scale maintains the same high 
level of accuracy, convenience and freedom from trou- 
blesome maintenance. Easy to adjust, any desired per- 
centage of pumping for any weight of ham can be set in 
seconds. The operation of the gauge is automatic from 
then on. 

The Scale has no moving parts, no knife edges or link- 
ages. It can be checked for accuracy in seconds, and 


<®) 


remains in adjustment indefinitely. Write for details on 
this economical Pumping Scale—it will pay for itself in 
time and money saved. 


HAGAN 


CHEMICALS & CONTROLS, INC. 


HAGAN CENTER, PITTSBURGH 30, PENNSYLVANIA 


HAGAN DIVISIONS: CALGON CO. « HALL LABORATORIES « BRUNER CORP. 
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ANNOUNCING 


THE ALL-NEW FIRESTONE. y 


TRANSPORT-100 © 
TRUCK TIRE Sse"Steumn 


Proved in 100 million miles of fleet tests to bring you 50% more original-tread mileage eo 
and much greater drive-wheel traction than any other regular original equipment 

Firestone truck tire! The all-new, all-wheel position Transport-100 wears far longer— A 
actually gives you faster starts and quicker stops when half-worn than other original U. 
equipment truck tires when new. And, it’s the first truck tire anywhere truly noise- . of 
treated for quieter running. Yet it costs no more! In Nylon or Tyrex® rayon cord, tube- — 


cen 

less or tubed. See it at your Firestone Dealer or Store! ; _@T.M. of Tyrex, Inc. Jan 
Copyright 1961, The Firestone Tire & Rubber Company Hoc 

NEW INNER- NEW-—upP TO NEW”) EFFI- NEW “STONE NEW FLATTER - 
RIB BLADED 30% DEEPER CIENT TREAD GUARDS” built CROWN means by 
TREAD increases GROOVES, DESIGN: broad right into the equal pressure pla 
traction, lateral buttressed for _ centerribequalizes tread keep it free throughout tread trib 
stability. Positive strength; longer- load distribution, of gravel and _ print—for extra He 
steering on curves’. lasting tread on_ reduces slippage, pebblestoincrease load-hauling, 
—wet or dry! any wheel position. increases mileage. truck tire life. extra mileage. be 
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Member of THE ATA FOUNDATION of THE AMERICAN TRUCKING INDUSTRY Tune in Eyewitness to History every Friday evening, CBS Television Network B 00 
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BANNER headline stating “Hog 

Cholera Hits Canada; Blame 
U. S. Pork” greeted a meeting 
of Livestock Conservation, Inc., 
executive committee members re- 
cently in Chicago. Carried in the 
January, 1961, issue of the National 
Hog Farmer, the headline and its 
accompanying story were reviewed 
by the committee members as they 
planned maximum publicity and dis- 
tribution for their new publication, 
“Hog Cholera Can Be Eradictated.” 

The booklet spells out the stake 
that hog producers and meat packers 
have in the production of hogs which 
are free of this disease. 

Because of the existence of hog 
cholera in the United States, an esti- 
mated potential foreign market of 
60,000,000 Ibs. of pork annually is 
closed to American meat packers, 
observed Dr. Frank J. Mulhern, as- 
sociate director, animal disease 
eradication branch, U. S. Depart- 
ment of Agriculture, Washington, 
D. C., and chairman of LCI’s national 
hog cholera committee. 

M. A. Drisko, director, livestock 
and meat products division, Foreign 
Agricultural Service, USDA, com- 
mented on the effect that the exist- 
ence of hog cholera has on foreign 
markets. 

He said that potential foreign 
buyers of U. S. pork are in the 
soundest financial position they have 
experienced since World War II. The 
current export volume of about 70,- 
000,000 Ibs. annually goes to more 
than 65 countries, of which relatively 
few take significant amounts. This 
volume could be increased substan- 
tially if hog cholera can be eradi- 
cated, he declared. 

The U. S. packer could get a far 
greater share of the annual 1,000,- 
000,000-Ib. United Kingdom pork 









STATES WITH LAWS PROHIBITING USE 
Of Virvlent Hog Cholera Virus 
November 30, 1959 


VIRGIN ISLANDS | 
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STATES 


Animal Disease 
Really ‘Hurts’ in 
Selling U. S. Meat 
Products in Many 


Foreign Markets 





REVIEWING LCl’s new booklet, ‘‘Hog Cholera Can Be Eradicated,” are (I. to 
r.): Paul Zillman, director, livestock department, American Meat Institute; 
R. E. Parrish, manager, pork division, Wilson & Co., Inc.; R. Harvey Dastrup, 
executive director, LCI; Dr. Harry Kingman, executive secretary, American 
Veterinary Medical Association, and Dr. J. W. Cunkelman, chief veterinarian, 
Swift & Company, all of Chicago. Booklet outlines eradication program. 


imports if hog cholera did not exist. 
Although current British import 
laws have been liberalized, they still 
demand certification that: 1) the 
hog was free of hog cholera at the 
time of slaughter; 2) the hog origi- 
nated in states which do not permit 
the use of virulent virus, and 3) the 
hog came from farms that were free 
of hog cholera for a period of at least 
six months. 

This would all be very simple if, in 
point of fact, hog cholera did not 
exist. Then the American packer 
could take full advantage of the 
British removal of restrictions on 
dollar exchange, Drisko said. 

Most countries now banning pork 
imports believe that unless hog 
cholera is eliminated in the US., 
any relaxation of their import re- 
gulations would have an adverse 
effect on the health and economy of 
their own pork production. 

In countries where importations 
are allowed, any outbreak of hog 
cholera in domestic herds generally 
is blamed on the U. S. pork impor- 


THE NATIONAL PROVISIONER, FEBRUARY 11, 1961 





tation, Drisko asserted. This presents 
a real threat of market loss. 

Recently, a Latin American coun- 
try had an outbreak of hog cholera 
which was attributed to U. S. im- 
ported pork. If these pork imports 
were banned, an annual market loss 
of 1,300,000 lbs. would be the result, 
he pointed out. 

In the National Hog Farmer news 
story, it was stated that Canadian 
officials were seriously considering 
the banning of U. S. pork importa- 
tions since this was the first out- 
break of the disease occurring in 
Canada in 20 years. 

Major factors contributing to the 
existence of hog cholera are feeding 
of garbage, especially uncooked 
garbage, and the use of virulent hog 
cholera virus. While the total num- 
ber of hogs fed garbage is small— 
one in 1,500—it is a major avenue 
for spreading the disease. There has 
been some agitation to ban the sale 
of garbage-fed hogs, either cooked 
or uncooked. 

The LCI vigorously has been pro- 


37 
















SF ee 


| 


a a ae 















‘ad 


PUSH the button = 


manually 
or automatically... 


PRINT 


THE WEIGHT 


DETECTO 
SCALES 


do it speedily... 
accurately 















Find. out how Detecto can stream- 
line your plant operation. Write to . . 


DETECTO SCALES, INC., Dept. W-6, 
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moting the banning of virulent hog 
cholera virus for use in vaccinations. 
To date, 32 states have passed laws 
banning its use. However, several 
major hog producing states such as 
Indiana and New York permit its 
use. There is no reason for this since 
there are other effective vaccines 
for eradicating hog cholera, Drisko 
told the LCI group. 

Both inactivated and modified live 
virus vaccines eradicate the disease, 
asserted Dr. J. M. Hejl, Agricultural 
Research Service, USDA. Apart 
from the loss of export markets for 
the meat packer, the existence of hog 
cholera contributes to loss of in- 
come for the hog producer. 

In 1959 an outbreak of hog cholera 
in Franklin County, Ia., caused the 
hog producers in this country an 
economic loss of $75,000, including 
loss of 2,500 hogs, plus vaccination 
and re-vaccination costs, declared 
Bernard Collins, vice president of 
the Iowa Swine Producers Associa- 
tion, Clarion, Ia. 

He estimated that the Iowa hog 
producers’ cost of living with hog 
cholera is 20 per cent of net profit, 
based on 35 to 40 per cent of 21,000,- 
000 hogs vaccinated at 75¢ per pig 
(includes cost of material, labor and 
loss in feed conversion efficiency of 
35¢ to 40¢ per cwt. live weight). 
For many producers the profit has 
been spent when the vaccinating 


bills are paid for, Collins added. 
In its booklet the LCI committee 
has outlined a model program for 
eradicating this profit-draining di- 
sease. The booklet is available at a 
nominal cost from Livestock Con- 
servation, Inc., Chicago 9, Il. 


Madagascar Meat Barred 

Madagascar has been deleted from 
the list of countries from which meat 
and meat food products may be im- 
ported into the United States “be- 
cause of the change in the political 
status of that country and the lack 
of current information on the status 
of its national meat inspection pro- 
gram,” according to an amendment 
to the federal Meat Inspection Regu- 
lations published in the Federal 
Register of February 3. 



















Now known as the Malagasy Re- © 
public, the large island in the Indian | 


Ocean off the southeast coast of 
Africa has been an_ independent 
member of the French community 
since June 25, 1960. 

The February 3 notice included 
several miscellaneous amendments 
to the Meat Inspection Regulations, 
all effective immediately. One of 
them adds New Zealand to the list 
of foreign countries from which 
horse meat and horse meat food 
products may be imported into the 
United States. 





Another Hog Cholera Conference Offers Proposals 


Seven specific recommendations 
on hog cholera eradication emerged 
from another recent conference held 
in Chicago. Sponsored by Livestock 
Conservation, Inc., through its na- 
tional hog cholera committee, the 
meeting was attended by repre- 
sentatives of national organizations 
concerned with hog production, pork 
processing and swine disease re- 
search and regulation. 

The seven recommendations de- 
veloped from the conference are: 

1) Request the U.S. Department 
of Agriculture to draft a tentative 
hog cholera eradication bill for con- 
sideration by all organizations in- 
terested in the problem. 

2) Request the USDA to draw up 
a proposed long-term program of 
hog cholera eradication. 

3) Efforts should be made to get 
the full support of all trade associa- 
tions, general farm and producer 
organizations and other interested 
groups concerned with any phase of 
the swine industry in the develop- 
ment and promotion of a hog cholera 
eradication program. It was further 
urged that national organization rep- 
resentatives exchange views and 


make their respective positions 
known to the LCI’s national hog 
cholera committee. 

4) Necessary subcommittees of 
the LCI’s national hog cholera com- 
mittee should be set up to keep 
abreast of current developments and 
to expedite a hog cholera eradication 
program when it is launched. 

5) Upon implementation of an 
eradication program, the Secretary 


of Agriculture should be urged to 


set up an advisory council on hog 
cholera eradication similar to the 
one established under the vesicular 
exanthema program which succeed- 


ed in ridding the U. S. of that ; 


once-prevalent swine disease. 

6) In order to develop uniformity 
in state hog cholera eradication pro- 
grams, it was recommended that 
liaison be established immediately 
between the Council of State Gov- 
ernments and the LCI. 

7) Membership of the LCI and 


the national hog cholera committee | 
should be kept fully informed of the [ 
suggestions and recommendations of | 


the council and capies of all legisla- 
tive proposals should be made avail- 
able to these groups. 
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GRIFFITHS REGENT 


fresh pork sausage 


SEASONING 


How does your product compare with pork 
sausage that contains REGENT Soluble Sea- 
soning and tastes fresh the 7th day? Too bad 
if the flavor fades before your product 
reaches Mrs. Consumer’s table! Don’t risk it! 
Take this opportunity to compare! Make 
100 pounds of pork sausage with your present 
seasoning, and 100 with REGENT. We'll 
furnish the REGENT, your blend, no charge. 
Taste both at your home table next day. 
Taste again the 7th day. REGENT, you'll 
find, keeps its fresh taste! 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. 


UNION, N.J., 855 Rahway Av. 





LOS ANGELES 58, 4900 Gifford Av. 


PRAGUE POWDER ® 
U.S. PAT. NOS. 2,663,770 
2,668,771—2,770,548 
2,770,549—2 770,550 
2,770,551 
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. PULSE OF EVERY IMPORTANT MARKAN 


oe 
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Every. hour of every trading day 
- markets are shifting, prices are changing, 


trades are being completed. And j 
every change in market conditions means ? 
change in the value of your holdings. is 


Your broker, with his finger constantly on | 
the pulse of every important market in 

every part of the country, is constantly in 
uh Sich changes in poe trends, ‘ = 
supply and demand. His entire energy and 
full resources are at your service. 


Whether you are buying or selling, the 
knowledge, training and experience that 
brokerage service provides will help 
you obtain quicker action, better trading 
results, and the highest obtainable 

X. returns from your sale or investment. 











__ THES! 
> % ———— Sone Es perLeMsce DISC 
SAMI S. SVENDSEN WALSH-BROWN-HEFFERNAN CO. BUSSE BROKERAGE | 
407 S. Dearborn St. °¢ Chicago 5, Ill. 3449 W. 48th Pi. ° Chicago, Ill. Board of Trade Bldg. + Chica 3 
HArrison 7-9895 YArds 7-3737 Teletype CG 2658 Webster 9-3113 
Sausage Casings Animal Glands Packinghouse Products Dressed Hog Specialists 
INTERNATIONAL MEAT BROKERS, INC. NATIONWIDE BROKERAGE CO. | 
616 E. Gleneaks Bivd. ° Glendale, Calif. 130 Newmarket Sq. © Boston 18, Mass, 
CHapman 5-8561 TT: GLDL CAL 9887 GArrison 7-6600 ~a 
Cable: Millerhays Boneless C & C Meats & Beef Trimmings 
Australian & New Zealand Meat 
SLOMAN, LYONS BROKERAGE CO. MYRON SNYDER, INC. 1 
32 10th Ave., N.Y. © 327 S. LaSalle, Chgo. Fruit & Produce Exch. * Boston 9, Mass. 
Algonquin 5-0010 HArrison 7-7712 Richmond 2-2930 P 
Teletype NY 1-3482 CG-330 Boneless Beef & Beef Trimmings : 
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THESE LEADING BROKERS 


nero AN OPPORTUNITY TO 


DISCUSS YOUR NEEDS WITH YOU 


HESS-STEPHENSON CO. 
327 S. LaSalle St. 


WAbash 2-5690 WAbash 2-0440 


Packinghouse Products 


MAX J. SALZMAN 


2618 W. Madison St. » Chicago 12, Ill. 
SAcramento 2-4800 


Sausage Casings 





Swift Shareholders Hear Need for Long-Range 
View And How Planning is Keyed to Change 


The quick dissipation. of the rosy 
view of the 1960s generally held by 
forecasters a 
year ago may be 
a_ blessing, ac- 
cording to Porter 
M. Jarvis, presi- 
dent of Swift & 
Company, Chi- 
cago. “That the 
jolt came early 
with the realiza- 
tion that busi- 
ness in the ’60s 
was going to be 
highly competitive, and that hard 
work, expense management, research 
and innovation were still the basic 
ingredients for success, may serve 
business well for the balance of the 
decade,” he told shareholders at the 
company’s 76th annual meeting in 
Chicago recently. 

Swift’s first quarter earnings “are 
not going to be as good as a year 
ago,” Jarvis said, noting that last 
year the company had “an excellent 
first quarter and a good second 
quarter and then disappointing re- 
sults the last six months.” He pointed 
out, however, that interim earnings 
are not necessarily indicative of re- 
sults for the entire year. Jarvis said 
the company expects good volume 
this year but management is “realis- 
tic about the effect of mounting ex- 
penses on margins.” 

The theme of the meeting, “Plan- 
ning for the Future,” was developed 
by Jarvis, vice president E. D. 
Fletchall, who discussed facilities 
and production operations, and vice 
president R. W. Reneker, who cov- 
ered the topics of sales, distribution 
and personnel. 

Fletchall emphasized the com- 
pany’s careful screening of new 
projects to make the best possible 
use of available capital. Examples of 
planning that have produced excel- 
lent results, he said, include the 
new Swift-Van Wagenen plant at 
Kearny, N. J., which replaced two 
old plants at Jersey City and New- 
ark, and Swift’s newest meat pack- 
ing plants at Jackson, Miss., and 
Wilson, N. C. The new plant at 
Kearny, he reported, is “showing a 
good profit, taking the place of a 
heavy loser and only a fair earner,” 
and the plants at Jackson and Wil- 
son in the South “both are producing 
good earnings.” 

In no area of the business does 





P. M. JARVIS 


“Mr. and Mrs. Consumer are 
changing their buying and living 
habits and the food industry is rush- 
ing to please them,” he said. “In 
doing so, the industry has revolu- 
tioned its methods—from the retail 
level back to the agricultural pro- 
ducer.” 

Reneker cited among changes at 
the retail level: “More and more 
business is now being done on a for- 
ward sales basis. This involves 
reaching an agreement with cus- 
tomers today on price and a quantity 
of products for future delivery. 
Forward sales are in sharp contrast 
to the day-to-day selling and dis- 
tribution of a few years ago.” 

New and improved foods with 
added nutritional quality and re- 
quiring less preparation time in the 
home will continue to be developed 
to meet consumer demands, Reneker 
predicted. 

The company’s long-range sales 
planning is based on a series of con- 
tinuing studies. Included was a 
thorough study of 80 market areas 
in the U.S. Further studies, on a 
regional basis, will be made to de- 
termine what changes are indicated 
to serve customers in each market- 
ing area more effectively. 

“One of the important parts of 
Swift’s planning lies in providing a 
continuity of good management,” 
Reneker said. “Looking ahead five 
years, we will be making over 700 
replacements for present key people 
who will leave through normal re- 
tirements or for other reasons. De- 
veloping the right kind of people is 
one of the most important keys to 
our future progress.” 

President Jarvis, looking ahead 
to the next five years, predicted 
continuing changes in the American 
economy. It adds up, he said, to 
more people, with more money to 
buy more products. . 

“Swift & Company’s management 
is alert to these changes and de- 
termined to do its best to lead in 
operations, products, sales and re- 
search,” he reported. 

Elements in the company’s plan- 
ning program were summarized by 
Jarvis as follows: “Sound manage- 
ment of capital funds to obtain in- 
creased efficiency and profitable ex- 
pansion .of our business. Continued 
aggressive steps to achieve lower 
operating costs in all plant and of- 
fice procedures. Improved distribu- 


{ 
, 
4 
\ 
5 
| 
| 
i 
' 
f 
q 
| 
i 





JOHN E. STAREN CO. planning for the future have greater _ tion, plus coordinated selling, adver- 
120 S. LaSalle ° Chicago 3, Il. potential than in selling and distribu- tising and merchandising to achieve l 
RAndolph 6-9277 | tion, vice president Reneker told the the most effective customer service. 


Fresh Meat - Lard & Oils - Canned Meats | group of stockholders. Continuing development of new 
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products and _ processes through 
stepped-up research. Programs for 
building a stronger organization— 
alert to every profit-making oppor- 
tunity.” 

Emphasized Jarvis: “In front of 
us—always—we must keep the long- 
range view. Where do we want to 
be as a company five to 10 years 
from now? Plans must originate with 
each of our departments and be 
integrated into a practical program 
for the company as a whole.” 

Stockholders voted to authorize an 
increase in the number of shares of 
$25 par value capital stock from 
6,000,000 to 8,000,000 to pave the 


way for a possible issue of convert- 
ible debentures. They also waived 
pre-emptive rights with respect to 
convertible debt securities, and ap- 
proved changes in the charter to 
make the duration of the corpora- 
tion perpetual and to provide for the 
shift of the company’s general of- 
fice to Chicago’s Loop. 


Locker-Freezers ‘Pose 


Threat’ to Supermarkets 
The supermarket method of mer- 
chandising has reached a plateau in 
growth and popularity and is on the 
way down, Robert L. Madeira, exec- 








 Autopike farivree 


@ SAVE TIME @ SAVE LABOR @ SAVE MONEY 
@ AND SOLVE ONE OF YOUR BIGGEST PROBLEMS 


utive director, National Institute of 
Locker and Freezer Provisioners, 
told the annual meeting of the Rocky 
Mountain Frozen Food Provisioners 
Association in Denver. 

He pointed to a recent survey of 
the U. S. Department of Agriculture 


seven U. S. families is now being 


which reveals that one out of every ° 


served by the locker and freezer © 


provisioning industry which offers 
“phone and mail order instead of 
‘come in and shop’ service, home de- 
livery instead of ‘carry it home 


yourself’ service and food financing — 


instead of ‘cash only’ service.” 


Madeira said that in the five-year ; 
period between 1954 and 1959, the © 


locker and freezer provisioners saw | 





crease more than three times even 
though the number of plants de- 
creased from 10,850 to 9,500 (pri- 
marily because of the closing of 


some strictly service-type locker ) 


plants). H 


“This doesn’t mean that we think | 
our industry is going to run super- 
markets out of business,” he as- 


serted, “but we do believe that our | 


their industry’s total business in- 
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Hook Autopike on 
“rail and lift off 
trolley 


¢ One Man Opera- 
tion 

e Light, Portable 

© Completely Safe 

e Fast, Simple Op- 





2 Lower load using 
* brake 









with The Amazing NEW Autopike 
Carcass Handler. The Autopike Is 
an Automatic Pike Pole That En- 
ables One Man... 
Single Handed 
... To Remove 
Product from 
High Rail! 





eration ONLY A 
¢ Absolutely No 5. eer mands 
Srna fie $129.50 fast while load is 
a removed 
e Easily Removes 
One Quarter Order Now 


from the Middle 
of a Full Rail 


Canadian Distributors 





PADCO 
[— Prooucts 





*Pat. Pend. 


PACKERS DEVELOPMENT CO. 


Manufacturers of Autoflay Skinning Machines & Smallwood System Conveyors 


Rochester, 
New Hampshire 


- C. A. PEMBERTON & CO., LTD., TORONTO, CANADA 











marketing concept poses a_ real ; 
threat to the cash and carry food | 
merchandising philosophy.” 





Single Level Beef Plant 
[Continued from page 20] f 


COMBINATION ROOM: Through | 
the rail system, the carcasses from — 
the main cooler are moved into the | 
combination loading dock, boning | 
and offal packing room. The rail 
system, after passing the weighing | 
equipment, services the boning ta- ; 
ble, an accumulator track for loading | 
and a braked glide-down for the | 
hind quarter, all with switched 
spurs. 

This whole area is refrigerated | 
and equipped with Butcher Boy | 
cooler doors. 

By consolidating the related “final 
disposition” activities in one depart- 
ment, several major economies have | 
been designed into the plant, Jacob 
Marhoefer says. First, needless 
movement of the cuts from one de- 
partment to another is eliminated. 
If certain cuts have to be boned to 
take advantage of market conditions 
while others can be sold best as 
rough cuts, the disposition takes 
place in one area. Since the firm | 
ships in straight truck loads, this | 
procedure is practical. . 

Second, space is utilized to the 
maximum. The firm, which currently 7 
dresses about 300 head of beef per © 
week, does not have a day-long 
loading . operation. In non-loading 7 
hours the area is used for the bon- 
ing and fancy meat packing opera- 
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Sausage Maker's MARVEL! 
KOCH Schnellkutter 


Cuts fresh or frozen meat without 
pre-grinding. Does work of 
grinder, silent cutter, mixer, and 
vacuum mixer. Cuts, mixes, 

and emulsifies simultaneously. 


Quality of sausage is superior 
to that produced by an ordinary 
cutter, and hourly output is 
a wo or three times greater. 

Meat protein stays cool under 

fast cutting; therefore, holds 
more water. Proved up to 2% 
less shrink in smokehouse. Fat 
retention is excellent. Fat 
separation seldom occurs, even 
when large amounts of fat 

are being worked. 


Available in 50, 80, and 125-lb. 
capacity. Larger machines can 
be equipped to cut meat under 
vacuum. Vacuum-cut sausage 
cures faster, stuffs tighter, has 
fewer air pockets, and has 
longer shelf life. 


125-Ib. capacity (60-liter) 


ine shown. has 
17/20-2 HP. 1750/3500 
RPM motor for operation 
on 220-V., 60-cy., 3-ph., 
current. 1 HP. reversible 
gear motor mounted on the 
cover turns the mixing 
baffle at 28 RPM. 















“final | | 

me Depend on KOCH experience free ROGH CATAne 

ec © 116 page purchasing guide 

. Pe See the Schnellkutter on display at our booth — * completely indexed 

— #61, Western States Meat Packers Association _ @ lists over 3300 meat 

ed to a we : 
processing supplies and 

litions annual meeting, Sheraton-Palace Hotel. - equipment items 

ast as | : e : 

takes - | 

. firm | 
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ae A Division of 

renuy © 

ef per | ( KOCH SUPPLIES INC. 
- 4 2520 Holmes St. 

L bon: Kansas City 8, Mo., U.S.A. 
ppera- | Victor 2-3788 TWX: KC 225 
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A PFIZER PFABLE 








THEY PUT HER IN THE LINE, SECOND ROW, THIRD FROM THE LEFT IN THE 
BIGGEST THEATER IN TOWN. 


Protect your featured performer against color J 
MORAL: fading with low-cost, easy-to-handle Pfizer 


Ce oe” oe oe oe Oe Oe ho Oe ee 
2 s 


SODIUM. 
ERYTHORBATE 





_-~ 
” SHE MIGHT HAVE BEEN THE PRIDE 
OF HER OWN HOME TOWN, 
BUT SHE FADED FAST UNDER 
THE LIGHTS.™ 
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WHEN SHE COPPED A BLUE 
RIBBON AT THE COUNTY 
‘ FAIR FOR HER GOOD LOOKS.. 





BUT THE GOING WAS ROUEH FOR ALITILE 
GAL FROM THE COUNTRY, AND SHE BEGAN 
TO LOSE THAT CORN-FED GLOW. 


lor: 
izer 





’ 
| 
] 
Protect not only hams but franks, bacon and 
other processed meats against color-fading... j 
efficiently, economically. Just add a small 
amount of Pfizer Erythorbic Acid or Sodium Ery- 
thorbate to the chop for franks, bolognas or | 
luncheon meats. Spray a solution of either on | 
presliced hams and bacon. Add sodium erythor- 
bate to the pump pickle for hams or to the curing | 
Pickle for corned beef. Your products will have \ 
the eye-appeal to insure they'll be sell-out per- H 

§ 

t 


formers. Mail this coupon today to get more of 
the facts. 
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.. AND WINNIN@ WAYS, NOTHING WOULD 
DO BUT TO TRY SHOW BIZ IN THE BIG CITY. 





WHEN FINALLY SHE LANOED A $pOT 
OF HER OWN, EVEN WITH FEATURE 






BILLING SHE COULDN'T ORAWA NOTICE 


CHAS. PFIZER & CO., INC. 
CHEMICAL DIVISION 
BROOKLYN 6, NEW YORK 


Please send me 
Technical Bulletin 100, 


Pfizer Products for 
the Meat Industry 


And a working sample of 
L) Pfizer Erythorbic Acid CO Pfizer Sodium Erythorbate 


itt qor the world’s weirs, 








NAME 
TITLE 
COMPANY 
ADDRESS 
CITY 
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packages nr 


for ,erformance Store perishable foods at lower temperatures—longer—in new Saran 
Wrap-S*. Shrinkable bags and casings made with Dobeckmun’s Saran Wrap-S shrink taut to display poultry products 
with showcase clarity and sparkle. Use Saran Wrap-S, the new shrink film with superior gas and water vapor trans- 
mission rate, designed to retain the natural flavor and quality of your product. Explore this better way to keep frozen 
poultry, meats, and fish in packages for performance by THE DOBECKMUN COMPANY, a Division of The Dow 
Chemical Company, Cleveland 1, Ohio « Berkeley 10, California + Offices in most principal cities. 





*T. M. THE DOW CHEMICAL COMPANY 


DOBECKMUN| 
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Keep 
in 
touch 


with Sam Zutler 


Some of my friends in the poultry 
field have been asking me about 
merchandising lately. ‘What is it?” 
“Can | get anything out of it?’? That 
put us to thinking. How about pulling 
together some merchandising ideas 
that our friends could take a look at? 


Next thing you know, we’ve got a 
whole exhibit together. It’s strictly 
about merchandising. It will be at 
The Fact Finding Conference at 
Kansas City. We’ve got Booths E4 
and 5. 


What can you expect to see? There 
will be counter cards, window dis- 
plays, newspaper ads, promotion 
booklets. All sorts of things. Best of 
all, there will be experts there to 
tell you how to do it for yourself. 


There’ll be sales experts, promotion 
experts, merchandising experts, 
package design experts. | think you’ll 
get a lot out of it, or my name isn’t 
Sam Zutler. If you’d like to get a 
lIttle advance story on it, or have 
any questions...just drop me a line 
at P.O. Box 6417, Cleveland 1, Ohio. 
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tion. No space that is used part-time 
receives a full-time burden charge, 
the senior Marhoefer claims. 

Third, the area is next to the 
freezer. This 45-ft. x 25-ft. room is 
held at 0° F. by a Frick unit. There 
is a minimum of trucking involved 
in moving meat into the freezer or 
removing it from the freezer for 
shipment. 

Above the central loading area is 
the dry storage room. This second- 
floor section is above the general 
office and comfort facilities. 

NO DELIVERY PROBLEM: Most 
of the beef dressed by the firm is 
shipped into the Chicago area. In- 
itially, the firm had difficulty in 
securing common carrier service for 
this haul. It purchased two refrig- 
erated trucks to make deliveries. 
Now it hires common carrier service 
for Chicago deliveries and uses its 
own vehicles for more distant points. 

The firm has a 25-ft.-long catch 
basin equipped with a skim bar 
that feeds into a screw conveyor 
equipped trough that propels the 


grease into a blow tank. The firm 
initially intended to salvage this 
grease along with its regular pro- 
duction, but it soon found this was 
foolish economy because the small 
volume of catch basin grease only 
lowered the grade of the bulk of the 
house production. Now a local ren- 
derer hauls this away along with 
the blood. Both of these items are 
drummed for pickup. 

The building is constructed of ce- 
ment blocks which are painted white 
to heighten the impression of clean- 
liness. 

The roof is carried on two-section 
steel trusses purchased at an at- 
tractive price. With this roof, the 
ceilings throughout the plant are 
false ceilings made of an insulated 
impervious material. 

Officers of the new firm include 
the Marhoefer father and son team: 
Jacob, president; Eric, vice presi- 
dent; William, secretary, and Fred, 
treasurer. Harvey Schmidt is plant 
superintendent and Joseph Meindl 
is foreman of the kill floor. 





Firm Opens Drive to Sell Public on Western Meat 


James Allan & Sons, San Francis- 
co meat packing firm, has launched 
a major advertising campaign 
throughout the Bay Area designed 
to help retail markets sell more beef. 

Heart of the campaign will be 
1,000- and 1,500-line advertisements, 
some in full color, scheduled in 
every major newspaper in the area, 
according to Jack Allan, company 
advertising manager. The advertise- 
ments will feature Allan’s “western 
fed” beef and other meat products, 
and will run throughout the 1961 
calendar year, Allan explained. John 
O’Rourke Advertising, Inc., San 
Francisco, is the agency for the San 


NEW ADS of James 
Allan & Sons are shown 
by advertising manager 
Jack Allan (left) to E. 
Floyd Forbes, president 
and general manager of 
Western States Meat 
Packers Association, 
which has been promot- 
ing western beef for 
several years. Allan ads 
have special ‘‘prize-rib- 
bon” logotype reading 
“Western Fed Beef.” 
The Reward” theme al- 
so has western flavor. 


Francisco meat organization. 

“We went into the program, the 
first in our 65-year history, to help 
our friends in the retail trade tell 
the story of quality meats more ef- 
fectively,” Allan said in announcing 
the advertising campaign. “We ex- 
pect to help promote sales of beef 
and other red meats in every Bay 
Area market, and we invite market 
operators to join us in selling con- 
sumers on top-quality western 
meats.” 

A rotating schedule of Peninsula 
and San Francisco outdoor painted 
bulletins also has been arranged for 
1961 through Foster & Kleiser. 
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Truck Talk 


By CHET CUNNINGHAM 








sure to keep spark plug holes 

covered whenever you _ tear 
down one of your meat delivery 
trucks. The accompanying picture 
shows what can happen when a for- 
eign object drops in the plug hole 
and is not found. 

The piston shows heavy pitting— 
the result of a spark plug terminal 
nut that fell into the plug hole dur- 
ing minor tuneup work on the truck 
engine. 

If something does get into a plug 
hole, try getting it out in one of 
two ways: First, if the object is 
metal, try a magnet. If that doesn’t 
work, try this: 

Rock over the engine until both 
valves on that piston are closed. 
Then take a small piece of copper 
tubing and bend it to form a straight 
hook. With the tubing attached to 
your air chuck, build up full pres- 
sure on your compressor, insert the 
tubing into the spark plug hole and 
squirt the compressed air in every 
direction. The air pressure probably 
will blow the object right out 
through the plug hole. 

However, you won't have to wor- 
ry about doing this if you worry 
about keeping objects out of those 
cylinders. 


|: MAY seem elementary, but be 


Are you keeping the right kind of 
truck and equipment records? Do 
you know how much it costs you to 
operate an individual meat truck 
each month of the year? 

Without good cost analysis rec- 
ords, it is hard to tell if your 
trucks cost too much or too little 
to operate. Talk with your account- 
ant. Ask him to set up cost account- 
ing procedures for your trucks which 
will suit your needs. 

You will want to include costs of 
down time, fuel, lubrication, parts, 
labor, repairs, transportation, garag- 
ing, insurance, rentals, parts, labor 
and driver’s and mechanic’s time. 
Follow this procedure for several 
months to see what type of figures 
you get. 

You should be able to track down 
all of your truck and equipment 
costs. You will discover that when 
one truck is costing you too much 
in repairs and down time, it should 
be reviewed for a possible trade and 
replacement. 
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If fuel and oil consumption sud- 
denly go way up on one truck, it 
may be a sign of poor driving habits 
or of something wrong mechanically. 
Once you know about it, you can 
check both counts. 

Keep a maintenance record card 
for each truck in a permanent file. 
This way you can follow its history 
easily from new truck to new en- 
gine to trade in. Keep a file card 
system so you know when each rig 
is due for lubrication, minor over- 
haul, major overhaul or other re- 
conditioning. 

Of course, keep a depreciation 
record on each rig for tax purposes. 
By following the preceding sugges- 
tions, you will know what your rigs 
cost you to operate and you will be 
able to make businesslike manage- 
ment decisions about them. 

The lowly air cleaner is in the 
news again. A lot of persons who 
should know better simply won't 
realize just how important that air 
cleaner is. 

A dust-clogged filter may even 
reduce the air flow into the car- 
buretor so much that the fuel mix- 
ture becomes too rich. This can re- 
sult in excessive carbon buildup, 
fouled spark plugs, varnish and gum 





HEAVY PITTING on piston can occur 
when foreign object drops in spark 
plug and is not found. Pitting is result 
of action of spark plug terminal nut 
that fell in plug hole during tuneup. 
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deposits, oil dilution, sludge and loss 
of power. 

And even more important, as the 
filter becomes clogged, small parti- 
cles of dust and dirt enter the car- 
buretor and mix with the lubricat- 
ing oil to form a highly effective 
grinding compound. The compound 
has the same effect on cylinder walls, 
rings and valves as rubbing them 
with sandpaper. This means exces- 
sive wear and shorter life for the 
engine. 

You say there’s not much dirt in 
the air? Actually, there are more 
than 1,000,000 particles of dust in a 
single cubic foot of air, and it takes 
over 20 tons of that air to burn 1 
gallon of gas. That should give you 
some idea as to the amount of dirt 
that your cleaner stops. 

When the filter has absorbed its 
limit, the dust and dirt go right on 
through into the engine. And that 
means more work for the garage. 

A new tire is now in fleet evalua- 
tion. It’s almost twice as wide as 
present tires and replaces dual tires. 
Its load carrying capacity is more 
than the two tires it replaces and it 
saves a tire and rim weight of 124 
lbs. per dual wheel. This means less 
unsprung weight, lower spring rate 
and no sidewall damage from rocks 
wedging in between duals. It’s a 
Firestone product and should be on 
the market before long. 

The National Safety Council, in 
its book entitled “Five Minute 
Safety Talks for Driver Supervi- 
sors,” urges readers to be defensive 
—defensive against the acts of other 
drivers. 

It’s a fact that many drivers on 
the streets and highways should not 
be attempting to drive at all. But 
they do, and we must be ready for 
them. 

One type is the “wise guy.” He 
loads his jalopy with chrome and 
gadgets, fox tails and antennas. And 
he loves to “dig out” burning rub- 
er for a block by cutting in and 
out of traffic. 

At least you can see this one 
coming. Your defense against him 
is to recognize the type, give him 
plenty of. room and hope he wrecks 
his car far, far away. 

The book talks: about another 
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extra-bright pink bloom and savory flavor _ 
























See those pink plump beauties in the pan? That’s what SPEAKING OF SAGE 

we mean! MAYER’S WONDER PORK SAUSAGE SEA- 

SONINGS give you the finest attributes of natural Our sage is the finest Yugoslavian quality; 
spices and soluble seasonings to provide extra-bright perfect silvery leaves from the world’s best 
pink bloom and a fine, full flavor. Ask the “man from crops, grown along the Dalmatian coast. 
Mayer” or write for batch-size test sample. Just tell us Of course we pay more for these cleaner, 
the size of your production block and whether you fresher colored leaves. But they alone, of 
want regular strength, light sage, no sage, or southern all the world’s sage, translate into the per- 
style; also with or without Cracked Red Pepper. fect sage flavor for our blends. 





H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue © Chicago 36, Illinois 
Plant: 6819-27 South Ashland Avenue In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Onteric 





help cut meat processing 
costs to the bone 


Ham boning operation in the John 
Morrell & Co., Sioux Falls, S. D. plant uses 
two Sandvik stainless belt units. Lower unit 
carries hams along work table. Upper unit 
carries bones. 


Bones are discharged from upper Sandvik 
conveyor down chute into cart. Boned 
Morrell hams are discharged from lower 
Sandvik unit to separate inclined conveyor 
which carries them to ham carts. 


SANDVIK 


A STEEL 


BELT 
CONVEYORS 








common type—the motorist who 
drives a rig which is battered and 
dented. He seems to be advertis- 
ing his ability to play “crinkle 
fender.” Let him have plenty of 
room and don’t, give him the op- 
portunity to add any of the paint 
from your car or truck to his rig, 

Turn signals also can give you 
trouble—if you always believe the 
driver who is blinking. He may sig- 
nal left, but turn right just as you're 
gunning past him in the right hand 
lane. The rule here is to watch for 
turn signals, hold back until the rig 
is fully committed and you know 
which way it is turning and then 
make your move. 

Watch out also for the “slow 
poker.” This one drives 35 mph. when 
traffic is moving at about 50. He 
stacks up a line of traffic behind 
him. If you’re in the lineup, hold 
onto your professional good driver's 
button. Don’t flip your union badge 
and try to pass. Also keep an eye 
on your rear-view mirror to pro- 
tect yourself from someone who may 
try to pass and gets in trouble. And, 
of course, resist that temptation to 
pass the slow poke yourself. Re- 
member, drive defensively! 
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NAWGA to Hear Avery 
On ‘New Independents’ 


Rep. William H. Avery (R-Kan.), 
a member of the House small busi- 
ness subcommittee on small busi- 
ness problems in food distribution — 
and co-author of the committee’s © 
minority report, will address the 55th © 
annual convention of the National- ~ 
American Wholesale Grocers’ Asso- © 
ciation on March 15 at the Palmer — 
House in Chicago. His topic will be: 
“A Congressman Looks At the New 
Independents.” 

With his fellow minority commit 
tee member, Arch A. Moore, jr. 
(R-W. Va.), Rep. Avery coined the 
term “new independent” to describe” 
the modern owner-operated super- | 
markets, which “by their own inno- | 
vations, by affiliation into voluntary © 
and cooperative groups, by adopting | 
the best methods of the corporate 
chains and by discarding those which ~ 
do not fit their own vigorous oper- | 
ations ... are making an immeas- — 
urable contribution to the economy 
and the nation’s 180,000,000 con 
sumers.” 

The minority report, taking sharp” 
issue with the majority, asserts tha 
the small businessmen in food re- 
tailing has not been “ground to bits” 
in competition with the so-called” 
giants ... the new independent i 
giving the chains a real run for th 
available business.” 
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To be sure 


cured meat 


looks good enough to eat 


we ROCHE’ 


Ascorbic Acid Products 
(F. & D. A. and M. I. D. Approved Additives) 


Keep the colors bright .. . the flavor right 
... appealing on sight to the appetite. 


Save curing time. Promote smokehouse economies. 
Protect your cured meats from “‘display case 
fading.’ Guard true taste and uniform color. 


ode ROCHE 


¢Ascorbic Acid, U.S.P. 
*Sodium Ascorbate, U.S.P. 


(These are forms of true vitamin C) 


Eyrthorbic acid and sodium erythorbate 
also come right from Roche. 


IN BULK OR FROM YOUR SPICE COMPANY 
FINE CHEMICALS DIVISION © HOFFMANN-LA ROCHE INC. « wutcey 10 new versey 


NOrth 7-5000 « New York City: OXford 5-1400 


In Canada: HOFFMANN.-IA ROCHE LTD., 1956 Bourdon Street, 
St. Laurent ,Montreal 9, P. Q. 


*TRADEMARK: ROCHE COPYR.GHT i960 HOFFMANN-LA ROCHE INC. 











the FIRST Key to My-\Gewe)  F-wale) 
...for quality sausage production 





P 







MANUFACTURED 
IN THE UNITED 
STATES 





— 


the unique. 


rnalifier OO 


... Cuts meat ijn suspension by a 
continuous process 


.-. does not mash or destroy cell structure...is an emulsifier 
and not a mill... produces highest quality products with longest shelf life. 


COMPLETE VERSATILITY. The Buffalo Emulsifier “100” can be used for coarse or fine cut emulsions. 
It can be used in conjunction with a converter using the converter as a pre-cutter and mixer. Or it can be 
used with a product that has been ground through a 14” plate and pre-mixed in a mixer with.the 
necessary ingredients of salt, cure, spice, etc. It is then dealt directly into the Buffalo Emulsifier. 


finished product with the new Buffalo Continuous Filler 


Uninterrupted production from emulsion to casing or canning 
operation with these newest BUFFALO machines working in 
combination. The emulsifier can be provided with a wheel 

and track assembly as shown to permit use with either a mixer, 
converter, or dump bucket arrangement. 


ALREADY PROVED 

IN SERVICE* | 

GET THE FACTS), il a oO 
TODAY... i 


Bulletin describes the 

Buffalo Continuous 
Emulsifier “100” in detail. 
Send for your copy. 


Names of installations on request \_~ © Sales and Service Offices iin Principak Cities 








SMITH’S 5 
“S t. > 
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where the quality of your product comes first 


cena 
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John E. Smith's Sons Co. * 50 Broadway, Buffalo 3, N.¥: 
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New England Meat Trade 


Directory is Planned 

The New England Wholesale Meat 
Dealers Association is planning to 
compile a directory of all whole- 
salers, processors, packers and pur- 


: veyors of meat and meat products in 


the six New England states, accord- 
ing to Harold H. Snyder, president. 
“No such directory is now available 
and one would fill a gap in the meat 
industry’s sources of information,” 
Snyder stated. 

The directory will be compiled 
from a brief questionnaire which the 
association has sent to more than 500 
New England firms believed to be 
in the business. Snyder urged any 
New England firm engaged in whole- 
saling, processing, packing or pur- 
veying meat products that does not 
receive the questionnaire to com- 
municate with the association at 261 
Franklin st., Boston 10. 


Guatemala May Be Listed 
To Export Meat to U.S. 

The U. S. Department of Agricul- 
ture is considering amending Section 
27.2 of the Meat Inspection Regula- 
tions by adding Guatemala to the 
list of countries specified therein 


from which meat, meat food prod- 
ucts and meat by-products may be 
imported into the United States, ac- 
cording to a notice published in the 
Federal Register of January 27. 
Any person wishing to submit 
written data, views or arguments 
may do so within 30 days after the 
publication date by filing them with 
the director of the Meat Inspec- 
tion Division, Agricultural Research 
Service, USDA, Washington 25, D. C. 


FDA Seizes Pork-Beans 


In its January report on enforce- 
ment and compliance, the Food and 
Drug Administration announced that 
it seized three shipments of canned 
pork and beans because they con- 
tained stones. Two oleomargarine 
products were seized on charges 


that label copy overestimated their 
nutritional properties. 


Gets County Meat Contract 


A contract to supply meat to five 
Harris County, Tex., institutions 
during 1961 was awarded to Houston 
Packing Co., Houston, recently by 
the county commissioners court. 
Purchases for the institutions total 
about $27,000 annually. Louis L. 
Lampo had the 1960 contract. 





Use Half-Ground Salt for 
Hide Cure, Tanners Urge 


Use of half-ground salt for curing 
hides, rather than large or coarse 
grind, would remedy a lot of defects 
being found in the hides tanners now 
are buying, according to the Cali- 
fornia Tanners Association. 

Half-ground salt makes brine more 
quickly, thereby starting the curing 
process sooner, the tanners’ group 
noted. Its use makes it possible to 
obtain a better spread, eliminating 
uncured parts of the hide, and also 
eliminates pitting on the grain of 
the hide, which is caused by coarse 
salt and results in permanent dam- 
age to the hide. 

Dirty salt should be washed and 
50 per cent clean salt used in each 
new pack since dirty salt carries 
bacteria over from one pack to the 
next, the association said. 

The group also emphasized the 
importance of getting hides into cure 
as soon as possible after they are 
taken from the animal on the killing 
floor. The longer the hides stand 
before being put into cure, the 
faster bacteria increase. This is 
very destructive to the hide and 
from it the tanner is able to get only 
a poor grade of leather. 





PRINTED CELLOPHANE 
IN ROLLS OR SHEETS 


for the Meat Industry 






Mid-West specializes 
in printed cellophane 
specialties—your de- 
sign faithfully repro- 
duced, or we'll pre- 
pare a design for you. 
No quantity too small 
or too large. 


MID-WEST WAX PAPER CO. | 
FT. MADISON 11, IOWA | 


Economical prices, fast service - Write today 
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M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 
1040 W. Randolph St. ° 
Telephone MO 6-2540 


BONELESS BEEF 


enlile 


Chicago 7, Ill. 
Teletype 1823 


Specialists 


Suppliers of: 


e BONELESS BEEF 
BEEF CUTS 
DRESSED BEEF 
PORK 

VARIETY MEATS 
OFFAL 


CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 


53 

















STAY AHEAD 


OF COMPETITION 
HERE’S 


HOWE REFRIGER- 
ATION works in so 


many fields — where 


COMPRESSOR ASSEMBLIES 
Capacities to 60 H.P. 


compressor and com- 
ponents have vastly 
different jobs to do — 
that experience gained 
in one field often 


helps solve problems ‘ 
POLAR CIRCLE COILS 


For freezer storage as well 
as normal temperature 
work 


in other fields. 


HOWE’S broad and 
long (48 years) ex- 
perience is one way 
our engineers can help 
you stay ahead of 
competition. Let us 
demonstrate the value 


of this specialization 
HOWE COMPRESSORS 
For every size load and 
application. 5 to 150 tons 


by bringing you more 


efficient operation and 





better profits. I¢ pays 
to know HOWE! 


WRITE FOR 


LITERATURE HOWE 3-Fan UNIT COOLERS 


For heavy duty, high tonnage 
blast freezing, freezer storage 


HOWE 


ICE MACHINE CO. 





2823 MONTROSE AVE. 
Distributors in Principal Cities « Cable: HIMCO Chicago 
COMPRESSORS © ACCUMULATORS °*© CONDENSERS 
UNIT, BRINE COOLERS °* SURGE DRUMS ° _ VESSELS 
FIN AND PIPE COILS @ FLAKE ICE MAKERS °® RECEIVERS 


CHICAGO 18, ILL. 








KIWI. POWER DRIVEN PRINTER 


FOR 
MEAT 
PRODUCT 
BOARDS 
50-100 


PER 
MINUTE 


PATENTED 





NEW MODEL NO. 1016HV 


1. Prints code date utilizing steel type, plus the contents 
and ingredients in one color, and the price and weight 
in red, utilizing rubber type. Both colors are printed with 
one pass through. 


i) 


. Accommodates cards or boards 212” x 4” up to 14” x 18” 


ow 


. Various methods used for fastening type. Type change 
can be made in one or two minutes 


4. No ink problems—inkers do not dry out—no cleaning 
needed—no solvent required 


on 


. Automatic counter 


o 


. Economical—time and labor saver—sturdy—dependable 


Write for Information 
Manufactured Exclusively By 


KIWI. CODERS CORPORATION 


4027 N. KEDZIE AVE. « PHONE IRving 8-5117 * CHICAGO 18, ILL. 


(Machi for Special Purposes Quoted on Application) 
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- BEEF - VEAL - PORK - LAMB { 

- ALL BEEF FRANKFURTERS 

- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


vel 


AU I 


let us work 


1 ANY BRANCH 


S WEL 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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The best known name in gelatin for meat... 


Superclear 


elatin 


Here’s why- 


Made especially for meat 
Outstandingly clear 
High in strength 


Uniform from batch to batch, 
season to season 


SWIFT & COMPANY 


Gelatin Department 
1215 Harrison Avenue, Kearny, New Jersey 


7o Sewe Your Sududtey etter 


>T 
RP arate TEs with specialized gelatins GE-30 


“ 0? Re ates oo se es 
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Lavatory and Process Cooker Ham and Sausage Meat Bucket 
Sterilizer Cook Tank 
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ST. JOHN & CO. 








Soaking Vat 
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Lavatory and Process Cooker Ham and Sausage Meat Bucket 
terilizer Cook Tank 
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5800 South 
Chicago 


Damen Avenue 
36, Illinois 
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Soaking Vat 
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reduce 
hand trim 





...increase profits 


with SHARPLES : 


Low Temperature Rendering 


alas a ae eats 


The unique Sharples “continuous” rendering 
process produces lard of the finest quality. And 3 
the meat tissue remaining after trimming is 
recovered during the rendering process with all 
its original nutritional value—a valuable product 








used extensively in bologna, frankfurters, loaves, 
and other high quality sausage products. 

Many of our customers have significantly cut . 
back on their hand trim lines, because with the : 
Sharples method any trim which stays with the 
fat, remains an edible product, and commands 
edible prices.* 

We'll be pleased to show you how Sharples 
low temperature rendering will cut production 
costs, improve yields in your application. Just 
contact your nearest Sharples sales office. 
*And don’t forget the high quality of the lard. 
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Centrifugal and Process Engineers 

2300 WESTMORELAND STREET / PHILADELPHIA 40, PENNSYLVANIA 
NEW YORK: PITTSBURGH- CLEVELAND + DETROIT-CHICAGO-HOUSTON - SAN FRANCISCO-LOS ANGELES* ST. LOUIS: ATLANTA 
Associated Compantes and Representatives throughout the World 


IN 


THE 
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Now—one high-purity salt is ideal for virtually all foods 
made today. The salt is Sterling Purified Salt, always more 
than 99.9% pure sodium chloride (less than 30 ppm cal- 
cium and magnesium, less than’0.2 ppm trace metals). 
Meat packers prefer it for a wide variety of operations, in- 
cluding curing, pickling, flavoring—and find it compatible 
with all phosphates. Canners like the way Sterling Purified 
Salt always protects food flavor,.color and texture. Bakers 
use it in preparing the sponge. Food processors find it elim- 
inates any problem of oxidative rancidity in vegetable fats 
and oils caused by ordinary salts. The list could go on in- 
definitely—for Sterling Purified Salt is today’s superior salt, 
the salt that consistently upgrades fine products. Try it on 
your lines. To order, contact International's local represent- 
ative or the nearest district office: Boston, Buffalo, Charlotte, 
Chicago, Cincinnati, Detroit, Newark, New Orleans, New 
York, Philadelphia, Pittsburgh, St. Louis. Or write direct to 
International Salt Company, Clarks Summit, Pa. 


NEW. STANDARD OF SALT PURITY 


é 
‘ 


3 


¥ 
+ 
¥ 
a 
5 
¥ 





INTERNATIONALS®"ZZEXG> SALT COMPANY 


“A STEP AHEAD IN SALT TECHNOLOGY” 
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CANNED-COOKED 


DANISH 
CHITTERLINGS 


IN NATURAL JUICES 
EXCESS FAT REMOVED 
GELATIN, SALT, CAYENNE PEPPER ADDED 


PRODUCT OF DENMARK 


DISTRIBUTORS WANTED 
EXCLUSIVE TERRITORIES AVAILABLE 


SAMI S. SVENDSEN 


407 S. DEARBORN ST. 
CHICAGO 5, ILL. 











ICE CAP 


VISIT BOOTH NO. 60 
WESTERN STATES 
MEAT PACKERS ASSOCIATION 
MEETING FEB. 16-18 


Mm) McClintock 


A DIVISION OF EKCO PRODUCTS COMPANY 


n 
§ 
@ 





McCLINTOCK MANUFACTURING COMPANY 
802 WEST WHITTIER BLVD. 
WHITTIER, CALIFORNIA 























eee 


NATURAL CASINGS FOR SAUSAGE 


Sewed Hog Bungs 

So Tye Sewed Hog Bungs 
Perfect Sheep Casings 
Perfect Hog Casings 


All Types of Beef Casings 


Prompt Service 
co 


Immediate Deliveries 


Southern California Casing Co. 
2602 E. 25th St. 
Los Angeles 58, Calif. 


LUdlow 5-2138 




















with New Sper ' 
ae Tietolin 


ALBUMINOUS BINDER 4 
AND MEAT IMPROVER 


IRST SBICE 1 


New York 13, N.Y. © San Francisco 7, Cal. ¢ Toronto 19, Canada 














SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES" of the Meat Industry .. . 
starting on page 43 


Guide for the Meat Industry 


A NATIGNAL PROVISIONER PUBLICATION 








It 
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TAKATABS: 











c-Totol Ula ame ia Alalelaol-ii-ma@l-tol-t-lete]ucl-ti-BMNialm ol a-laal-t-t-10la-1e ME t-1 0) (-t ME lol daa) 


PROTECT MEAT flavor and color... prolong shelf life. Neat, 
easy, accurate! Two self-dissolving Takatabs (7/8 oz.) treat 100 Ibs. of 
meat. No waste, spillage, measuring errors. Mix quickly, evenly in 
pickles or chopper solutions. Compact tablets won’t crumble, yet dissolve 
without mixing or agitation. Speed up curing action, cut smokehouse 
time, use less fuel. And they reduce product shrinkage. Get bulk sodium 
erythorbate (isoascorbate) and erythorbic (isoascorbic) acid in economical 
5,10, 25 and 50-Ib. polyethylene-lined drums. Write for Bulletin TL-400 
for all the Takatab facts. Make Miles your source for citric acid, U.S.P., also. 


WIIVILIy Miles Chemical Company 


(*pronounce it DIVISION OF MILES LABORATORIES, INC. 
Tack-a-ME nee) ELKHART, INDIANA 


General Sales Offices: Elkhart, Ind., COngress. 


. P a 4-3111; Clifton, N.J., PRescott 9-4778; 
It will TASTE better, LOOK better, SELL better with Takamine products New York, N.Y., MUrray Hill 2-7970 
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Portable Schermer Hog Lift and 
Humane Stunner 


The portable Schermer Hog Lift, in com- 
bination with the Schermer Stunner, is the 
most economical, humane slaughtering de- 
vice in the industry! 

Hog enters lift and then his forelegs auto- 
matically operate a spring that causes the 
bottom to drop. Now the hog is in a firmly 
wedged position and cannot move. 

After the hog is stunned with either one of 
the Schermer Humane Stunners, the lift is 
tilted by operating a side lever, and the hog 
is ejected on to the floor or a conveyor sys- 
tem. Lift and hinged bottom then automati- 
cally return to original position. 


OVER 200 HOGS PER —_— CAPACITY. 





NEW SCHERMER ONE SECOND ELECTRICAL 
HOG STUNNER 


Plant tested. Complete unit $450.00. No restrainer or other accessories needed. 


ONLY SCHERMER manufactures a complete line of mechani- ‘ 
cal and electrical humane stunning devices 
FOR STEERS, of specialized design for every purpose. , 


COWS, BULLS, HOGS use genuine Schermer Model M. E. Pene- 
trating type captive bolt stunner with or 
FOR CALVES, without long handle (see right) 
SHEEP AND HOGS use the new Schermer humane Knocker with 
a captive mushroom head. Stuns instantly 
without penetrating the skull. 


Only when buying Schermer will you profit from over 30 years experience in 
building humane electrical and mechanical stunning devices. Save money. 
Investigate now, phone, wire or write to 


ALFA INTERNATIONAL CORPORATION 


118 East 28th Street, New York 16, N. Y. e Telephone LExington 2-9834 





Separate Task Forces to 
Study Regulatory Agencies 

President Kennedy’s special as. 
sistant on regulatory agencies, James 
M. Landis, has announced plans tg 
organize separate task forces to 
study regulatory agencies and make 
recommendations for improvement, 

He said the exact subject matter 
of the studies will depend upon the 
situations found at the various 
agencies. The two great problems in 
regulation, Landis indicated, involve 
delays at the agencies and “frag. 
mentation of jurisdictions.” 

In his December 21 report on 
the regulatory agencies to the Pres. 
ident-elect, Landis said an overlap 
exists between the Federal Trade 
Commission and the Department of 
Agriculture with regard to unfair 
trade practices of persons in the 
meat packing industry, adding: 
“There is no reason why full juris- 
diction over the meat packing in- 
dustry in that respect should not 
be returned to the Federal Trade 
Commission.” 


P & S Amendment Proposed 
[Continued from page 17] 
Roosevelt said that small meat pack- 
ers “are suffering as a result of 
sprawling corporate food chain re- 








tailers” that have extended their op- 








NEW! Sensational 
JET AIR CURTAIN 


e Effectively Seals Cold Rooms 
© Curtails loss Refrigeration 
© Repels Dust, Dirt, Insects 
e 


Speeds Traffic © Ideal for 
Market Entrances and Work 
Rooms ® Savings Quickly Re- 


pay Low Cost ® Leave Freezer 





Above: Installation at and Cold Doors Open without 


Terminal Refrigerating 
Co., Los Angeles. They Loss of Temperature 


enthusiastically say: 
‘“Sensational."’ 


CURTAI NAIl RE of CALIFORNIA 


P. O. Box 391, Glendale, Calif. 
USA Agents JET AIR CURTAIN 


In Chicago: Call John E. Staren Co., 120 S. La Salle St. 
In the East: Call Lincoln Brokerage, 312 Callowhill, Phila., Pa. 


erations into cattle feeding, slaugh- 
tering and processing. 

As reported in the Congressional 
Record of February 2, however, 
Roosevelt then told the House: “This 
bill makes it unlawful for any pack- 
er whose gross sales were more than 
$30,000,000 during the preceding cal- 
endar year to engage in the business 
of manufacturing, or preparing, or 
distributing, or wholesaling these 
meat products, and dairy and poul- 
try products or eggs, under penalty 
of $50,000 fine or imprisonment for 
not more than one year.” 

Unless he meant to say “retailer,” 
such a law would bar many meat 
packers from their primary business. 
The bill was referred to the House 
agriculture committee. 


Dressler Heads Cattlemen 


Fred H. Dressler of Gardnerville, 
Nev., was re-elected president of 
the American National Cattlemen's 
Association at the group’s 64th an- 
nual meeting in Salt Lake City. 


Ft. Pierce, Fla., was named first vice 
president. C. W. McMillan and Dud- 
ley T. Campbell, both of Denvel, 
were reappointed as executive vice 
president and> secretary-treasurel, 
respectively. ‘Tampa, Fla. wa 
chosen for the 1962 convention. 











62 


THE NATIONAL PROVISIONER, FEBRUARY 11, 196! 


Cushman Radebaugh of Orlando ic 
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MERCK 


Wx 


Now you 


=! and hold bacon color with 


NEO-CEBITATE. 





FROM MERCK RESEARCH— 
Cherry-Red Bacon Color That 
Remains Stable At Point Of Sale 


Merck Research has come up with a sure 
way to achieve maximum cure color 
development and stability in bacon. It is 
done with Neo-Cebitate at optimum use 
levels approved by the M.1.D. 


Commercial trials in cooperation with a 
leading packer prove that Neo-Cebitate 
substantially improves the development of 
initial cure color. Furthermore, this desirable 
cherry-red bacon color holds up 
considerably longer under normal showcase 
lights at point of sale. 


The practical advantages of this research 

to you, your customers and the consumer 
will make you want to try Neo-Cebitate in 
bacon soon. You need no special equipment 
and can obtain optimum results with your 
own bacon processing method by following 
the special procedures developed by Merck. 
For details, ask your Merck Representative 
or write directly to Rahway for Technical 
Service Bulletin FP-26. 


MERCK CHEMICAL DIVISION 
MERCK & CO., INC. - RAHWAY, NEW JERSEY 


®Neo-Cebitate is a registered trademark of Merck & Co., Inc, 
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improve 






FOR PACKERS —Better initial cure color and greater color 
Stability help you build repeat sales, cut returns, increase 
consumer preference for your brand, upgrade your product 
and enable you to use open face packaging. 


FOR RETAILERS —Give your customers good cherry-red 
bacon that holds its color at point of sale. It is what retailers 
want because it has greater consumer appeal, needs less 
stock rotation, looks good longer. 
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Meat Board Goes for Bigger Audience with Movie 
Adventure Short Produced for Theater, TV Use 


A full-color motion picture that 
soon will be showing in metropolitan 
and neighborhood movie theaters 
throughout the nation is the newest 
consumer education and meat pro- 
motion vehicle of the National Live 
Stock and Meat Board, Chicago. The 
15-minute movie, starring Hans 
Conreid, television, motion picture 
and radio performer, is entitled ‘The 
Adventures of Dudley Worthington.” 

The Meat Board’s previous nine 
motion pictures were made for 16- 


mm. projection for use in classrooms, 
on television and before special 
audiences. The newest movie is a 
35-mm. production made specifically 
for use in motion picture theaters as 
a short feature. It is being scheduled 
at theaters by a commercial booking 
agency and also has been cleared for 
use on television, the Meat Board 
announced. 

“This represents still another new 
concept in meat promotion and pro- 
vides a means of reaching hundreds 





of thousands of theater-goers—al] 
of them consumers—with an effec. 
tive and interesting story on meat, 
commented Carl F. Neumann, gen. 
eral manager of the Meat Board 
“We were particularly fortunate jp 
being able to obtain the services of 
Hans Conreid as the star of this 
movie. His performance is certain to 
keep the audience at a high levei 9 
interest and attention throughout 
the story.” 

The movie points up how fortun. 
ate U.S. citizens are to have a read. 
ily available supply of a wide vari. 
ety of wholesome, appetizing, high 
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Another Cost and Time Saving Innovation by JARVIS 
AMAZING NEW JARVIS 


700 MULTI-PURPOSE BONE SAW 





WEIGHS ONLY 5 POUNDS 
PERMITS FAST BREAKING OF BEEF FOREQUARTERS 
ON THE RAIL WITH ONLY ONE OPERATOR! 


Hanger Hole — to hang saw 
out of way prevents damage, 
contamination from floor 


Stainless Steel 
Depth —_ 
adjustable 

while running 













AIR POWERED SAW also 
used for breaking calf and 
yearling hindquarters and 
has many other packing 
house uses 


Self-Cleaning openings 
prevent clogging 
from bone dust, 
meat particles 


e Light weight fatigue-free 
operation 


Adjustable Handle 
aids to steady 
saw for extra 

fine work 


e No overhead tracks, pul- 


leys or balancers needed | Finger Safety 


Guard 





e Easy to switch rapidly 
from chine bone cut- 
ting to breaking 
of the quarter to 
ribbing off chuck. 


Instant start or stop i 


Rapid h-of- 
throttle lever apid Depth-of-cut 


thumb lever 
adjusts from 
Ya" to 2" 





ONLY 


$3900 


Air Exhausts away nN 
from operator and meat, Nm 
eliminates possible ‘ 
contamination from 
oil or dirt 


Air supply line — saw Xi 
operates on 90 to 130 

P.S.1., consumes only 

18 C.F.M. 


High R.P.M. of the saw blade makes 
light pressure all that is required. Saw 
will perform as fast as the operator 
can work. One hand can be kept free 
to steady carcass. Already acclaimed 
by leading packers. 


Guard assembly swings open for 
easy cleaning. Single ‘‘Nylok”’ 
blade retaining screw for easy 
blade removal. 








FREE triAt UNIT AVAILABLE SEND COUPON NOW 


Wy = 


JARVIS CORPORATION—GUILFORD, CONN. | 
OD Ship a FREE trial unit [] Send catalog 700 
CORPORATION 
GUILFORD, CONNECTICUT 


NAME 





COMPANY. 





STREET. 





The Pioneer in Power Dehiders 


CITY & STATE 








SEE US AT WSMPA SHOW BOOTHS 19, 20, 21 
64 


quality meat items. 


“The Adventures of Dudley 


Worthington” depicts a number of 
dream sequences in which a subur- 
ban resident, who has gone to bed 
hungry with only a water cress 








DREAM SCENE features rib roast 
‘last meal,’’ which is taken away 
when condemned man is pardoned. 


sandwich for energy, finds himself in 
far-off lands engaged in adventur- 
ous, appetite-stimulating situations. 
Each dream ends as a mouth-water- 
ing meat meal about to be eaten by 
Dudley Worthington is taken away. 

After the hero conquers Mt. Ever- 
est, his porterhouse steak is stolen 
by an Abominable Snow Man; in the 
jungle, a ham is taken by a cannibal; 
in his desert adventure, he loses 
a tempting plate of ready-to-serve 
meat items; even in the jail scene, 
he is deprived of a “last meal’ 
standing rib roast when he is pat- 
doned by the governor and the food 
is snatched away. 

When Dudley awakens, he jumps 
out of bed and heads for the refrig- 
erator to take advantage of the well 
stocked meat compartment. 

The meat dishes used in the movie 
were prepared by the Meat Board 
home economists in a special kitchen 
at Wilding Studios, where the movie 
was produced. 
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County Health Men Want 


Michigan Inspection Law 

Officials of the Ingham County 
(Lansing), Mich., health department 
have gone on record in support of 
a statewide meat inspection law “to 
protect the public health of all con- 
sumers” in Michigan. 

Dr. Arthur W. Newitt, director of 
the department, said his office sup- 
ports a mandatory state law “since 
the sale of uninspected meat is not 
prohibited in many counties abut- 
ting Ingham’s borders and many 
other areas of the state.” 


State Invites Comment on 
Deadstock Hide Inspection 
The California State Department 
of Agriculture recently issued an 
emergency regulation discontinuing 
inspection of cattle hides taken from 
dead animals at rendering plants. 
The regulation was issued upon 
we recommendation of the Livestock 
Identification Advisory Board, based 
on a contention of the California 
Renderers Association that the in- 
spection of deadstock hides served 
no useful purpose. 

Before further action is taken on 
the emergency regulation, the de- 
partment has invited an expression 


PICKLED PORK FEET of The Rath Pack- 
ing Co., Waterloo, la., in 9- and 
14-0z. glass jars now are sealed with 
twist caps lithographed in red and 
blue on white to harmonize with la- 
bels. Skirt of cap plugs Rath’s hickory- 
smoked ham. Anchor Hocking Glass 
Corp., Lancaster, O., supplies caps 
and containers. Labels are by United 
States Printing and Lithograph Co. 


of opinion from all interested per- 
sons favoring or opposing such ac- 
tion. Statements concerning the reg- 
ulation will be received by the 
State Department of Agriculture, 
1220 N st., Sacramento, until 5 p.m. 
Tuesday, February 28. 

After the consideration of all in- 
formation available at that time, the 


department is authorized to adopt, 
repeal or amend the _ regulation 
without further notice. 


New FTC Chairman Named 

Paul Rand Dixon, counsel of the 
Senate antimonopoly subcommittee, 
has been appointed chairman of the 
Federal Trade Commission by Presi- 
dent Kennedy. Philip Elman, as- 
sistant to the Solicitor General, 
was named to be a member of the 
Commission. 


Farmers Urge Humane Law 


A resolution adopted at the re- 
cent New Jersey state agricultural 
convention in Trenton urged the 
state agriculture secretary to seek 
passage of humane slaughter legis- 
lation. The delegates represented 
county boards of agriculture, Po- 
mona granges and state breed and 
commodity organizations. 


Asks Beef Council Merger 

Merger of the National Beef 
Council with the National Live Stock 
and Meat Board was urged by the 
Colorado Cattle Feeders Associa- 
tion in a resolution passed at the 
organization’s recent annual conven- 
tion in Denver. 


Asmus Brothers 


ry oF-]¢ male) effort to 


produce the world’s finest 
spices and seasonings 
—to make your product 


taste better! 


Sound your “A” for Asmus, importer of the world’s finest sp es, 
blender of the nation's best seasonings. 


of i : Acme Bothers. be 
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ANY HAM CURING PHOSPHATE 


AGAINST 


Pn eieiawss 410 


(M.I1.D. APPROVED) 


The Brifisol Comparison Chart lists the features ‘and benefits to you 
of Brifisol 410 — backed by 30 years of polyphosphate manufacturing 


experience. 


There is no mystery about the benefits you should be getting from 
a good phosphate curing formula. We invite you to compare Brifisol 


with any phosphate available today. 


BRIFISOL COMPARISON CHART 


HIGH SOLUBILITY 
Dissolves at cellar temperatures 


No crystallization in solution 
No clogging of lines and needles 


INSTANT BRINE PENETRATION 
Faster production—therefore, 
decreased operating costs 


MAXIMUM RELEASE OF PROTEINS 
Product uniformity 


Less shrinkage — _ 
retains natural juices 


Uniform distribution of spices 
and curing ingredients 


O 
0 


MAXIMUM RELEASE OF PROTEINS 
Bright, long-lasting color 

Firm slicing quality 

Delicate and tender texture 
Consistently rich flavor 

High consumer appeal 


BALANCED FORMULA 


Lower costs—less Brifisol matches 
yields of other phosphates 


And eliminates “snow” formation 


BACTERIOLOGICAL CONTROL 
Longer shelf life 


BEN CKISER. INC. 


The Source for Brifisol Polyphosphates and Poly-Clip® Progressive Clipping Machines 


845 BROAD AVENUE 


Reprints of the Brifisol Comparison 
Chart are available for 

distribution to supervisory 
production personnel. 


Send for the 22 page lecture on 
condensed phosphates given by 
F. Ruf, Chief, Meat Research 
Laboratories, Benckiser GmbH as 
referred to in “‘What’s New In 
Meat Technology”, October, 1960 
issue, Meat Magazine. 


RIDGEFIELD, NEW JERSEY 





ALL MEAT :. . output, exports, imports, stocks 











aI ip nih i a Mao 


Non-Holiday Meat Output Smallest Since August 


Inspected packers turned out 409,000,000 Ibs. of meat in the week 
ended February 4, the smallest volume for a non-holiday week since 
late August. This volume, down from 424,000,000 Ibs. for the previous 
week, was about equal to that produced. in the same week last year. 
Estimated slaughter and meat production by classes appear below: 


BEEF . PORK 
ber Product (Excl. lard) 
M‘s Mil. Ibs. ber Production 
Mit. tes. 
Feb. 


217.4 166.3 
Jan. Ries 224.6 


Feb. 5 208.2 


Week Ended 





LAMB AND 
MUTTON 
Number Production 
M‘s 
Feb. 4, 11.2 275 
Jan. 28, 9.5 295 
Feb. 6, 10.7 272 


Week Ended Number Production 


M‘s Mil. tbs. 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369. 


i. 
1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended 


136 
LARD PROD. 
Per AnH 


d ewt. Ibs. 
4, 200 50 = 38.0 
28, i by aa 39.6 
6, 45. 











ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, YEAR, 1960 


Cattle Calves Hogs Sheep and Lambs Total Lard 
Week Kill Beef Kill Veal Kill Pork Kill L&M_ meat Yield Total 
ended 000’s_ mil Ib. 000’s mil. lb. 000’s mil. Ib. mil.1Ib. Ib. mil. Ib. 
Jan. 9..3! 3 13.2 1,740 237.2 339 16.8 508.5 13.1 54.3 
Jan. 16.. hk ’ 1,706 , 323 16.0 509.0 13.9 
Jan. 23.. : ‘i 1,528 iy 290 14.6 467.4 14.1 
Jan. 30.. a . 1,440 : 272 13.7 435.9 14.1 
Feb. 6.. x 5 1,412 3 272 13.7 424.5 
Feb. 13.. y . 1,384 v 254 12.8 419.0 
Feb. 20.. J V 1,464 : 265 
Feb. wa X . 1,285 . 233 
Mar. 5.. A 4 1,360 iy 240 
Mar. 12.. i J 1,302 
Mar. 19.. 4 A 1,277 
Mar. 26.. A . 1,400 
Apr. 2.. iY i 1,374 
Apr. 9.. 4 4 1,272 
Apr. 16.. i 1,325 
Apr. 23.. A 1,341 
Apr. 30.. é i 1,332 
May 7.. 4 q 1,352 
May 14.. 
May 21.. 
May 28.. 
June 4.. 
June 11.. 
June 18.. 
June 
July 
July 
July 
July 
July 
Aug. 
Aug. 
Aug. 
Aug. 
Sept. 


NSORPAUOCHAWWHOMEANM! WInNss 
Dm H RIOT RADBDAOUROCRONUNWOSO 


ee ee ee od ot etal 
PPNWWHNNNNWOE EYE OM eS 
Carb OH NOR EOF 
ww te 
on 
Qn 


1,240 

1,300 

1,307 

1,289 

1,346 

1,326 

1,303 

1,083 

1,470 

1,456 

1,309 

‘ \. 5 1,268 
. 305 d 1,152 


Ohh DW DWP DD 
SSLRSSSSSRsesi SSS SSS Sar ees 
Hm WWRODADOH OD 
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USDA Reveals Lard Purchase 


Plan For Needy, Then Schools 

The U. S. Department of Agricul- 
ture has announced a lard purchase 
program in order that the product 
will continue to be made available 
to needy families. The program will 
also be expanded to provide lard to 
school lunch programs. Purchases 
will be made with Section 32 funds 
and will be procured packaged in 
both paper cartons and tins. 

Purchases will be made only from 
packers or processors. who are op- 
erating under federal inspection and 
who are in compliance. with the pro- 
visions of the Humane Slaughter Act 
of 1958. 

Product must be packaged in 
one or two-pound cardboard car- 
tons or three pound tins and be pre- 
pared in accordance with schedule 
BB-USDA specification for packaged 
lard-stabilized (October 1959), as 
amended. 

Offers will be due at 2 p.m., EST, 
each Wednesday until further no- 
tice. Notice of acceptances will fol- 
low each Friday. Deliveries under 
the first week’s offers(February 8) 
will be made during the period 
March 20 to April 15. 

Details of the program are being 
mailed to packers and processors. 
Interested persons should contact 
the Livestock Division, Agricultural 
Marketing Service, U. S. Department 
of Agriculture, Washington 25, D. C., 
for additional information. Offers 
should be submitted to that office. 


USDA Buys 5,711,510 Lbs. Of 


Canned Pork, Gravy This Week 

The U.S. Department of Agricul- 
ture bought 5,711,550 Ibs. of canned 
pork and gravy this week to com- 
plete its second round under the 
current program to assist needy fam- 
ilies. Prices ranged from 54.94¢ to 
56.49¢ per lb. for a total cost of $3,- 
205,000. 

Bids were accepted from 10 of 19 
firms which together offered an ag- 
gregate of 10,801,050 lbs. Offers are 
invited again next week and the 
buying program will continue until 
further notice under previously an- 
nounced conditions. 


Find 1945 Pork Roast In Wall 

Workmen, while tearing down a 
retaining wall in La Junta, Colo., 
recently, discovered in a concrete 
block what turned out to be a well- 
preserved rolled pork roast. The 
wall had been built in 1945. 
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PROCESSED MEATS. . . SUPPLIES 





Packers, Cattle Producers and 
Retailers To Air Views At Ames 

Views of meat packers, cattle pro- 
ducers and retail meat buyers will 
be presented along with reports of 
federal research on meat grading at 
the third Midwest Livestock Market- 
ing Conference at Iowa State Uni- 
versity, Ames, February 16. 

Meats Specialist Robert Rust of 
Iowa State University faculty said 
the independent packer’s responsi- 
bility in getting quality beef fairly 
purchased and marketed will be dis- 
cussed by Lester Bookey of Bookey 
Packing Co., Des Moines. L. N. Ky- 
ner, vice president of Rath Packing 
Co., Waterloo, will discuss the major 
packer’s responsibility. Irvin Rine- 
hart of the Godfrey Co., Milwaukee, 
will present the retailer’s responsi- 
bility in this respect. 

George Pitts of Bloomington, II, 
will present the cattle producer’s 
point of view. 

Closed-circuit television will con- 
nect the. conference meeting place in 
Curtiss Hall with the meats labora- 
tory on the university campus, Rust 
said. W. E. Tyler and D. K. Hallett, 
U.S. Department of Agriculture re- 
searchers from Washington, D.C., 
will use this circuit to present lab- 
oratory demonstrations of federal 
research findings on beef grading 
systems involving estimates of car- 
cass cutability. 

mene interested is ve 


attend this conference, Rust said. 
Cattlemen, cattle buyers, packer rep- 
resentatives and meat retailers will 
be particularly concerned. 

J. C. Holbert of Bettendorf, direc- 
tor of the National Livestock and 
Meat Board and Lee Kolmer, farm 
market economist at Iowa State Uni- 
versity, will summarize the meeting. 

Iowa State University speakers on 
the program will be William G. Zmo- 
lek, talking on the relationship of 
market quality to the producer and 
consumer; Rust, who will report on 
new approaches to extension educa- 
tional work dealing with meat, and 
L. N. Hazel, who will talk on breed- 
ing for carcass quality. Rust’s report 
will include news of a traveling meat 
display trailer for educational work 
in carcass evaluation, meat cutting, 
handling and use. 


London Meat Packer Forms 
Subsidiary To Trade In N.A. 

Thomas Borthwick and Sons, Ltd., 
one of the world’s largest meat 
packers, with headquarters in Lon- 
don, and which operates what are 
termed meat freezing works in New 
Zealand, in order to develop and 
expand New Zealand meat markets, 
has formed a subsidiary to trade in 
North America. The general man- 
ager, P. T. Norman, has appointed 
A. Hartog, who has had long experi- 
ence in the United States meat trade, 
to take control. 


AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute totaled 
121,800,000 lbs. on January 28. This 
volume was 28 per cent below the 
168,700,000 Ibs. a year earlier. 

Stocks of lard and rendered pork 
fat totaled 47,000,000 Ibs., or 11 per 
cent below the 53,000,000 lbs. in stock 
about a year earlier. 

The accompanying table shows 
stocks in million pounds and how 
they compared percentage-wise with 
holdings two weeks previously and 
a year earlier. 





Jan. 28 Jan. 14 Jan. 3 
1961 1961 1960 
Frozen Pork: Stocks Pet. Pet, 
EE o.aeavrhane 3.6 97 103 
ees 22.1 217 9 
NS fos oS a oratace saigials 25.1 118 48 
J: GENES prre ae ee oe ee 3.3 82 
WEE. Sec. KC Ss pekneeee 2.9 97 121 
ee eae 2.2 129 58 
ee 4.0 85 61 
Trimmings 6.6 108 53 
eo ee - 42 lll 68 
Other Pork 16.2 98 % 
Total frozen pork ... 90.2 120 68 
Pork—cured, in cure: 
We I. acer Shows 7.3 89 82 
ly. Ae 4.5 92 113 
Hams, S.P.-D.C. ...... 8.9 114 88 
Picnics, S.P.-D.C. 1.3 93 59 
Bellies, S.P.-D.C. .... 17.3 107 % 
Other cured, in cure . 23 105 Tl 
Total cured, 
Sree 31.6 101 88 
Total pork prod. ...... 121.8 115 72 
Lard and RPF ......... 47.0 109 89 


PET FOOD PRODUCTION 
Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals prepared under fed- 
eral inspection and certification to- 
taled 5,257,186 lbs. in the week end- 
ed January 21. 





DOMESTIC SAUSAGE 


CHGO. WHOLESALE 


SAUSAGE CASINGS 








Pork sausage, bulk (f.0.b. my ) 
Ce) BE EE weenass as 34 
‘Pork saus., sheep cas., 





in 1-lb. package wh 53% 54% @65 
Franks, sheep casing, 

in 1-lb. package ..... 65 @69 
Franks, skinless ....... 47 @52 
Bologna, ring, bulk -44 @57 
Bologna, a.c., bulk . 39 @43 
Smoked liver, n.c., bulk 56 @64 
Smoked liver, a.c., bulk 39 @45 
Polish sausage, self- 

kg Me EET 62 @73 
New Eng. lunch spec. . .624 @69 
Olive loaf, bulk ....... @53 
Blood and tongue, n.c. 47 @65 
Blood, tongue, a.c., 4 @63 
Pepper loaf, bulk ..... 49 @67 
Pickle & pimento loaf . .43% @53 
Bologna, a.c., sliced (delv’d) 

6, 7-oz. pack. doz. ... 2.65@ 3.60 
New Eng. lunch spec., 

sliced, 6, 7-0z., doz. 4.05@ 4.92 
Olive loaf, 

sliced, 6, 7-0z., doz. .. 3.00@ 3.84 
P.L. sliced, 6-0z., doz. . 2.85@ 4.80 
P&P loaf, sliced, 

6, 7-0z., dozen ....... 2.85@ 3.60 
DRY SAUSAGE 
Cervelat, hog bungs ..... 1.03 @1. os 

Thuringer 60@ 
ENS 6 5 wiv gaps cis a2 5 
Holsteiner 

Salami, B.C. j 
Salami, Genoa style ....1.09@1.11 
Salami, cooked .......... 50@ 52 
rs a oodles ne.ae 86@ 88 
| EAS oe eee 99@1.00 
DE 2 ep bec cok akeee 89@ 91 
ME so aocceeoacles 71@ 73 
68 


SMOKED MEATS 


Wednesday, Feb. 8, 1961 


Hams, to-be-cooked, (av.) 

14/16, wrapped ......... 49 
Hams, fully cooked, 

14/16, wrapped ......... 50 

» to- ked, 

16/18, wrapped .......... 47 
Hams, fully cooked, 

16/18, wrapped .......... 48 
Bacon, fancy, de-rind, 

8/10 lIbs., wrapped ...... 47 


Bacon, fancy sq. cut, seed- 
less, 10/12 lIbs., wrapped 44 
Bacon, No. 1, sliced 1-Ib 
heat seal, self-service, pkg. 56 


SPICES 


(Basis Chicago, original bar- 
rels, bags, bales) 
Whole Ground 


Allspice, prime .... 86 96 
resifted ......... 99 1.01 
Chili pepper ...... <e 58 
Chili powder ...... “e 58 
Cloves, Zanzibar .. 60 65 
Ginger, Jamaica ... 45 50 
Mace, fancy Banda 3.50 3.90 
eee as 2.80 
— flour, fancy 43 
a ay 38 
weet Indies nutmeg 1.75 
—. American, 
te PR ees 55 
Paprika, Spanish, 

RAE ee 80 
ml pepper 63 
Pepper: 

Red, No. 1 ...... 59 
BIE, Wau ain 4066 61 66 
EY fink c 4s vines 88 95 





(Lel prices quoted to manu- 
facturers of sausage) 


Beef rounds: 
Clear, 29/35 mm. 
Clear, 35/38 mm. 


Clear, 35/40 mm. ..... k 


Clear, 38/40 mm. 
Not clear, 40 mm./up 
Not clear, 40 mm./dn 


Beef weasands: 


Beef middles: 
Ex. wide, 2% in./up . 
Spec. wide, 2%-2% in. 


Spec. med. 1%-2% in. 
Narrow, 1%-in./dn. .. 


Beef bung caps: 
Clear, 5 in./up 
4%-5 inch 
44% inch 


Beef bladders, salted: 


7% inch/up, inflated . 
6%4-7% inch, inflated . 
5%2-6% inch, inflated . 


Pork —— 
29 mm./down 
29/32 mm. 


Middles, cap off 
Skip bungs 


3%-4 inch .... 


Sheep casings: (Per hank) 
. SS ea 5.35@5.45 
ie ae re 25@5. 
Te eer 4.15@4.3 
(Per set) i. See 3.65 @3.75 
.1.35@1.55 SPE CE. 8 co tlacteeeed 2.70@2.80 
.1.35@1.55 eg ee 1.35@1.45 
1.20@1.45 
ia CURING MATERIALS 
80@ 85 Nitrite of soda, in 400-1b. (Cwt) 
(Each) bbls., del. or f.o.b. Chgo. $11.% 
- @ 18 Pure refined gran. nitrate 
- 14@ 18 of soda, f.0b. N.Y. .....: 
Pure refined powdered nitrate 
Smet of woda, fob. NY. ....... 10.5 
2.75@3.00 Salt, paper-sacked, f.o.b. 
1.85@2.10 Chgo. gran. carlots, ton. .. 30.50 
.1.15@1.20 Rock salt in 100-Ib. 
bags, f.o.b. whse., Chgo. 28.50 
(Each) Sugar: 
- 42@ 46 Fe a ee, Sees 6.31 
- 34@ 38 Refined standard cane 
21@ 23 gran., delv’d. Chgo. 9.267 
15@ 17 Packers curing sugar, 100- 
Ib. bags, f.o.b. Reserve, 
o- ia:, We SG oii se ced 8.60 
14 Dextrose, regular: 
Cerelose, (carlots, cwt.) .. 72 
14 Ex-warehouse, Chicago ... 7.57 
(Per hank) 
BEE > ne SEEDS AND HERBS 
.4.50@5.25 ‘Lcl., Ib.) Whole Ground 
"3.75@4.25 Caraway seed ..... 2 ae 3% 
2.90@3.10 Cominos seed ..... er a 
Mustard seed 
(Each) Aen 20 
+++ -64@66 yellow Amer. .... 20 
----59@61 Oregano ............ 37 4 
---44@46 Coriander, 
Morotco, No. 1 .. 31 3% 
-.--17@19 Marjoram, French . 54 63 
-++-72@74 Sage, Dalmatian, 
.++-11@12 es Se 59 6 
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FRESH MEATS... Chicago and outside 
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CHICAGO 
Feb. 7, 1961 
CARCASS BEEF BEEF PRODUCTS 
Steers, gen. range: (carlots, Ib.) Tongues, No. 1, 100’s .. = 
Choice, 500/600 ...... 43% Tongues, No. 2, 100’s .. 28 
Choice, 600/700 . 43 Hearts, regular, 100’s 20 
Choice, 700/800 ..... 41% Livers, regular, 100’s 20% 
Good, 500/690 ...... 40 Livers, selected, 35/50’s 26 
Good, 600'700 ...... 40 Tripe, scalded, 100’s ..10 @10%4 
Pull .....-..-.-0... 35% Tripe, cooked, 100’s ... 12 
Commerci?! cow ..31 @31% Lips, unscalded, 100’s 11 
Canner-cutter cow .. 31% Lips, scalded, 100’s 143%4n 
I go os ec sreacad Sle @ 5% 
Lungs, 200°s ........... 6% 
PRIMAL BEEF CUTS Udders, 100’s ......... 4lon 
Prime: ~ db.) 
Tr. loins, 70 (icl) 78 @92 
Sq. chux, 70/90 ..... 40%, FANCY MEATS 
Armchux, 80/110 ....38 @38% Beef tongues, db.) 
Ribs. 25/35 (cl) ..... 62 @65 corned, No. 1 ...... 3714 
Briskets, (Icl) ...... 33. @33% corned, No. 2 ...... 34 
Navels, No. 1 ...... 15 @15% Veal breads, 6’12-o0z. 109 
Flanks, rough No. 1 15 oe SS eer 131 
Choice: Calf tongues, 1-lb./dn. 27 
Hindatrs., 5/700 ..... 51% 
Foreatrs., 5/800 ..... 36 MA 
Rounds, 70/90 lbs. . . 5214 @53 BEEF SAUS. TERIALS 
Tr. loins, 50/70 (cl) 65 @73 
Sq. chux, 70/90 ..... 4015 FRESH 
Armchux, 80/110 ....38 @38% Canner-cutter cow meat, db.) 
Ribs, 25/39 (lel) .....58 @60 | eS eee 44 
Ribs, 30/35 (Icl) ..... 52 @56 Bull meat, boneless, 
Briskets, (icl) ........ 33° @33% ME ‘6 5 k's 5'4's'e 4's. 4714 
Deve, No.1 ........ 15 @15% Beef trimmings, 
Flanks, rough No. 1 15 75/85%, barrels 34 
Gond (all wts): 85/90%, barrels 38 
Re es nite ses G0 50 @51% Boneless chucks, 
Sq. chucks .......... 39 @40% MORO oe ciaiscare gle <5 os 44 
a Beef cheek meat, 
PR SE pore 32 @33 
aie 50 @52 trimmed, barrels .... 32 
ime trin’d. ....... Reef head meat, bbls. 28n 
Loins, trim’d 60 «63 Veal trimmings, 
boneless, barrels ....42 @43 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh (Job lots, Ib.) (Carcass prices, Icl., 1b.) 
Cow, 3 lbs./down ...... 62 @67 Prime, 90/120 ¥ .63@64 
EC 2S | 67 @72 Prime, 120/150 |.......... 62@64 
Cow, 4/5 Ibs. ......... 74 @80 Choice, 90/120 |.........)/s8@60 
Cow, 5 Ibs./up ........ 90 @98 Choice, 120/150 ............ 57@60 
Bull, 5 Ibs./up ........ 90 @88 Giads GOO eo. ic ccckcs 53@55 
Commercial, 90/190 ........ 46@48 
Utility, 90/190 
CARCASS LAMB GUI GUIS 8 veshesta cats 
dcl., Ib.) BEE 
Prime, 35/45 Ibs. ...... 37% @41 AM ETS 
Prime, 45/55 Ibs. ...... 37% @41 F H s 
Prime, 55/65 Ibs. ......35 @38 Insides, 12/up, Ib. 54 
Choice, 35/45 Ibs. ...... 3714 @41 Out-ides, 8/up, Ib. .... 5212 
Choice, 45/55 Ibs. ...... 3714 @41 Knuckles, 712/up, Ib. .. 53 
Choice, 55/65 Ibs. ...... 35 @38 hiss 
Good, all wts. ........ 34 @40 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) Feb. 7 Feb. 7 Feb. 7 
Choice, 5-600 Ibs. ........ $41.50 @ 42.50 $42.00 @ 43.00 $42.50 @ 45.00 
Choice, 6-700 lbs. . 41.00 @ 42.00 41.00 @ 43.00 42.00 @ 44.00 
Good, 5-600 Ibs. 39.50 @41.50 40.00 @ 42.00 41.50@44.00 
Good, 6-700 lbs. 38.50 @ 40.00 38.50 @ 40.50 40.50 @ 42.00 
Stand., 3-600 Ibs. ........ 38.00 @ 39.50 38.00 @ 40.00 38.00 @ 40.00 
cow: 
Commercial, all wts. . 31,00@34.00 31.00 @ 34.00 34.00 @ 36.00 
Utility, all wts. ......... 31.00 @ 33.00 30.00 @ 33.00 33.00 @ 35.00 
Canner-cutter ........... 30.00 @ 31.00 29.00 @ 30.00 30.00 @ 33.00 
Bull, util. & com’l. ..... 37.00 @ 40.00 38.00 @ 40.00 38.00 @ 40.00 
FRESH CALF: 
Choice, 200 Ibs./down ... 49.00@52.00 None quoted 42.00 @ 45.00 
Good, 200 Ibs./down ..... 46.00 @ 50.00 45.00 @ 48.00 41.00 @ 43.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 39.00 @ 41.00 38.00 @ 41.00 38.00 @ 41.50 
Prime, 55-65 Ibs. ........ 38.00 @ 39.00 35.00 @ 38.00 None quoted 
Choice, 45-55 Ibs. ........ 39.00 @ 41.00 38.00 @ 41.00 38.00 @ 41.50 
Choice, 55-65 Ibs. ........ 38.00 @ 39.00 35.00 @ 38.00 None quoted 
Good, all wts. ........... 37.00 @ 39.00 36.00 @ 39.00 37.50 @ 40.00 
FRESH PORK: (Carcass) @acker style) (Packer style) (Packer style) 
135-175 Ibs. U.S. No. 1-3 ..None quoted None quoted 31.00 @ 33.00 
LOINS: 
. 2. an 45.00 @ 48.00 48.00 @ 52.00 46.50 @ 52.50 
Ee nas 45.00 @ 47.00 44.00 @ 48.00 46.50 @ 52.50 
PICNICS; (Smoked) (Smoked) (Smoked) 
ae 32.00 @ 35.00 30.00 @ 33.00 31.50 @ 37.00 
HAMS; 
IES eee oe 44.00 @ 49.00 47.00 @ 54.00 46.00 @ 53.00 
MONE ie. scien 4 42.00 @ 48.00 45.00 @ 48.00 45.00 @ 52.00 
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Prime steer: 


Hinds., 6/700 
Hinds., 7/800 ........ 
Rounds, cut across, 
Se NEE foe 
Rds., dia. bone, f.o. .. 
Short loins, untrim. .. 
Short loins, trim. 
Flanks 
WN re a nc ec 
Arm chucks 
Briskets 
od  , ea 


Choice steer: 
Carcass, 6/700 
Carcass, 7/800 
Carcass, 8/900 
Hinds., 6/700 
Hinds., 7/800 ........ 
Rounds, cut across, 

flank off 
Rds., dia. bone, f.o. .. 
Short loins, untrim. .. 
Short loins, trim. 
Flanks 
EG ceo tak ¢ans se 5X04 
Arm chucks 
Briskets 
Plates 


| Good steer: 


Carcass, 
Carcass, 
Hinds., 6/700 
Hinds., 7/800 
Rounds, cut across 
flank off 
Rds., dia. bone, f.o. .. 
Short loins, untrim. .. 
Short loins, trim. 
Flanks 
Ribs 


6/700 ....... 


CARCASS BEEF AND CUTS 


NEW YORK 
Feb. 8, 1961 
FANCY MEATS 
(cl., Ib.) 

Gey vies eet WERE ......-... 115 
54 @59 BEE eh 135 
53 @59 Beef livers, selected .......... 33 

GOR BNI i Ska cdoriinncduns ce 32 
55 @59 Oxtails, %-lb., frozen ........ 22 
56 @60 
76 @92 
76, e932 VEAL SKIN-OFF 
16 @20 (Carcass prices, Icl., Ib.) 
55 @63 Prime, 90/120 ..........63 @67 
41 @45 Prime, 120/150 .......... 62 @65 
33 @40 Choice, 90/120 ......... 55 @60 
16 @21 Choice, 120/150 ........ 53 @59 
Choice calf, all wts. 48 @51 
> CS? ae 48 @53 
wes 0s Gans Gm... 49 @54 
43. @45% Good, 120/150 .......... 48 @51 
53 @58 - Good calf, all wts. ..... 41 @47 
51% @57 

sara CARCASS LAMB 
54 @58 (ecl., Ib.) 
55 @59 Prime, 35/45 ........<. 9 @45 
58 @65 Prime, GO/G0  onciacsccss 37 @43 
-70 @102 Prmme,. GAGS cc céccccc 36 @41 
15%@19 Choice, 35/45 .......... 39 @44 
48 @55 Choice, 45/55 .......... 37 @42 
40 @45 Choice, 55/65 .......... 36 @41 
32 @38 Good, 35/45 .......... 35 @40 
16 @20 Gaem, Gyo. 22. -csccs 35 @39 

Good, 55/65 .......... 32 @38 
(Carlots, Ib.) 
Chotee, B/GE own ccccee 38 @42 
= pe Choice, 45/55 .......... 36 @41 
, 2 
49 @55 Choice, 56/65 .......... 34 @39 
— oe CARCASS BEEF 
53 @58 (Carlots, Ib.) 
54. @58 Steer, choice, 6/700 ....441%4 @47 
52 @60 Steer, choice, 7/800 ....4344@46 
64 @75 Steer, choice, 8/900 ....42 @44%4 
154%2 @19 Steer, good, 6/700 ...... 42 @44 
45 @53 Steer, good, 7/800 ...... 42% @45 
39 @43 Steer, good, 8/900 ...... 42 @43 











PHILA. FRESH MEATS 


Feb. 7, 1961 
PRIME STEER: dcl., Ib.) 
Carcass, 5/700 ....... 47 @48\% 
Carcass, 7/900 ....... 454 @47%_ 
Rounds, flank off 56 @59 
Loins, full, untr. ...54 @57 
ey eer 56 @62 
| Armchux, 5-bone ....39 @42 
| Briskets, 5-bone ..... 30 @34 
CHOICE STEER: 
Carcass, 5/700 ....... 45 @46% 
Carcass, 7/900 ...... 43 @46 
Rounds, flank off ...54 @57 
Loins, full, untr., ...50 @53 
Loins, full, trim. -64 @66 
Ribs, 7-bone ......... 52 @55 
Armchux, 5-bone ..... 39 @42 
Briskets, 5-bone ..... 30 @34 
GOOD STEER: 
Careass, 5/700 ...... 42% @44% 
Careass, 7/900 ....... 42 @44 
Rounds, flank off ...53 @56 
Loins, full, untr. 47 @50 
Loins, full, trim. - 63 @65 
Ribs, 7-bone ........ 48 @50 
Armchux, 5-bone ..... 39 @42 
Briskets, 5-bone ..... 30 @34 
COW CARCASS: 
Comm’1l., 350/700 . 3342 @35% 
Utility, 350/700 ...... 33 @35 
Can-cut, 350/700 ..... 33 @34% 
VEAL CARC.: Choice Good 
60/90 lbs. ....... -4. 50@52 
90/120 Ihe. ........ 57@60 52@54 
120/150 lbs. ..... 57@60 52@54 
LAMB CARC.: Ch. &Pr. Good 
35/45 Ibs. ........ 40@43 36@39 
et ree 39@42 36@38 
Se BON cscccnas 35@39 34@38 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
Pork trimmings: (Job lots) 
40% lean, barrels .... 201% 
50% lean, barrels .... 221% 
80% lean, barrels .... 38 
95% lean, barrels .... 40 
Pork head meat ........ 29 
Pork cheek meat 
trimmed, barrels 34 
Pork cheek meat, 
untrimmed ........... 32 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: dcl., Ib.) 
Loins, reg., 8/12 ....46 @49 
Loins, reg., 12/16 ....42 @45 
Boston butts, 4/8 ....37 @4l1 
Spareribs, 3 lb./dn. ..40 @43 
Hams, sknd., 12/14 ..44 @46 
Pienics, s.s., 4/6 ..... 28 @32 
Pienics, s.s., 6/8 ..... 27 @31 
Bellies, 10/14 ........ 30 @33 

NEW YORK: (icl., Ib.) 
Loins, reg., 8/12 --46 @53 
Loins, reg., 12/16 45 @51 
Hams, sknd., 12/16 ..45 @51 
Boston butts, 4/8 .37 @41 
Spareribs, 3-lb./dn. ..39 @48 

CHGO. FRESH PORK AND 

PORK PRODUCTS 
Feb. 7, 1961 

Hams, skinned, 10/12 .. 41614 

Hams, skinned, 12/14 43 

Hams, skinned, 14/16 .. 41 

Pientes, 4/6 We. ....... 27 

Picnics, 6/8 Ibs. ........ 2614 

Pork loins, boneless ...60 @65 

Shoulders, 16/dn. ...... 31 

(Job lots, Ib.) 

ar 2: 

Tenderloins, fresh, 10’s 72@75 

Neck bones, bbls. ..... 11 

Wet; 6.6.5, WHS since 10 


OMAHA, DENVER MEATS 
(Carcass carlots, cwt.) 
Omaha, Feb. 8, 1961 


Choice steer, 6/700 ..$42.50@43.00 
Choice steer, 7/800 .. 41.00@41.25 
Choice steer, 8/900 .. 39.50@39.75 
Good steer, 6/800 ... 39.00@40.25 
Choice heifer, 5/700 .. 40.50@40.75 
Good heifer, 5/700 .. 38.50@39.25 
Cow, c-c & util. - 29.50@ 30.75 
Pork loins, 8/12 ...... 44.00 
Pork loins, 12/16 . none qtd. 

Bost. butts, 4/8 ...... 33.50 @ 34.00 
Hams, sknd., 12/16 .. 39.50@42.00 

Denver, Feb. 8, 1961 

Choice steer, 6/700 .. 42.00@42.50 
Choice steer, 7/800 .. 40.50@41.00 
Choice steer, 8/900 .. 39.50 
Good steer, 6/800 ... none qtd. 

Choice heifer, 5/700 .. none qtd. 

Com. Oe .60.ssea, 30.00 @ 30.50 
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PORK AND LARD 






.-+ Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Feb. 8, 1961) 





SKINNED HAMS BELLIES 
F.F.A. or fresh Frozen F-F.A. or fresh Frozen 
a ee > SRee ye 4514 EEA ares i eS 31n 
Mk Bundeosnee fae. 42%, ee ore eae ssacs ants 31n 
|, ROE CORT ok, arse 40 Oe tka sswrecsera RE vs see 31 
ee ee |. eee 38% - RASA Seer PO ses eck caw 30 
De 18/20 3814 RIOT eee ee 28 
Pee ih... eS 38 ke, eS A if) ere 27% 
RR lk RS 37 Be Sec inca aker oy rr 25% 
SP ae UE 361% 
oe 25/30 ........ 354%  D.S. BRANDED BELLIES (CURED) 
ae 25/up, 2s in ....... on. ee hese _. ee 2214n 
_ SORA SR AREAS - kee ee 22n 
PICNICS G.A., froz., fresh D.S. clear 
A ARS ot RAPER 
FFA. or trech nines aPpeeeeeaee re ee ee: 20b 
26 eee ee eeeee 4/6 .... 6660s. ccdeigy cea ere Oras <3. ae 17n 
a, MT Oe Cs a Ss ody, a 5 ree SOOO ec dandes 16n 
26@27n ....... 8/10 ......... 26n 16@17 ........ MOOD oicocnclces 15n 
on ee err 26n 
eee f.f.a. 8/up 2’s in ...25 FAT BACKS 
@ * % 
26@27.... fresh 8/up 2’s in ...n.q Pane eR he écrea 
FRESH PORK CUTS a AO Ee 6.6 tcc vue 
EOE ree fp ee 94b 
Job Lot CarLot 101%n See 11% 
46@46%.. Loins, 12/dn ..441%4@45 LS Tgp Ar rey Oe ne ea 11% 
44@44%.. Loins, 12/16 ...... 314 a REY eee WER eos tarereee 13 
A Loins, 36/290 ........ 9 I3n ........... 16/18 .......... 14 
SA Loins, 20/up ...... 3414 SR -tadedsyeeeee oe 14 
- eee Butts, 4/8 ..3414@34% LK) | eee 20/25 .......66. 14 
i , 
Bang. 200) Buttes, @/up 22220. '33 OTHER CELLAR CUTS 
ates ae Ribs, 3/dn 37@37% Frozen or fresh Cured 
30@31.... Ribs, 3/5 ......... 2714 cae Ee ERE S. Jowls, boxed ....n.q. 
23........ Ribs, 5/up ........ is Eee Seer Jowl Butts, loose ....13 
a-asked, b-bid, n-nominal ee, Jowl Butts, boxed . .n.q. 
LARD FUTURES PRICES CHICAGO LARD STOCKS 


(Drum contract basis) 
Add %¢ to all prices ending in 
2 or 7. 

FRIDAY, FEB. 3, 1961 


Open High Low 
Mar. 11.80 11.87 11.80 
2 


Close 
11.87b 


May 11.97 12.22 11.97 12.20 
22 
July 12.20 12.30 12.20 12.25b 
—25 
Sales: 2,320,000 Ibs. 
Open interest at close, Thurs., 
Feb. 2: Mar., 165; May, 162, and 
July, 82 lots. 


MONDAY, FEB. 6, 1961 


Mar. 12.00 12.42 12.00 12.30b 
May 12.40 12.70 12.40 12.55 
July 12.40 12.72 12.40 12.65a 
Sales: 2,600,000 Ibs. 
Open interest at close, Fri., Feb. 


3: Mar., 162; May, 166, and July, 
91 lots. 


TUESDAY, FEB. 7, 1961 


Mar. ... beh ... 12.25 

May 12.60 12.60 12.40 12.47b 

July 12.62 1265 12.50 12.60a 
—65 


Sales: 2,240,000 Ibs. 


Open interest at close, Mon., Feb. 
6: Mar., 164; May, 166, and July, 
101 lots. 


WEDNESDAY, FEB. 8, 1961 


Mar. 12.30 12.65 12.30 12.50b 

May 12.62 12.95 12.60 12.85 
—87 

July 12.75 13.07 12.72 12.95a 


Sales: 6,400,000 Ibs. 


Open interest at close, Tues., 
Feb. 7: Mar., 164; May, 180, and 
July, 112 lots. 


THURSDAY, FEB. 9, 1961 


Mar. 12.60 12.60 12.50 12.50a 
May 12.95 12.95 12.85 12.85 
July 13.05 13.10 12.95 12.95 
Sales: 3,400,000 Ibs. 
Open interest at close, Wed., 
Feb. 8: Mar., 153; May, 179, and 
July, 110 lots. 
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Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 


Trade, as follows: 

Feb. 5, 
1961 1960 

P.S. lard (a) 3,760,000 3,809,325 


P.S. lard (b) 480,000 360.650 
D.R. lard (a) 2,322,898 1,358,423 
D.R. lard (b) 600,635 2,459,472 


TOTAL LARD 7,163,533 7,987,870 
(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 
SLICED BACON 
Sliced bacon production 
for the week ended Janu- 
ary 21, amounted to 19,- 
862,181 lIbs., according to 
the USDA. 


Meat Prices Up More 
Meat prices, up for the 
second straight week, 
chalked up an = average 
wholesale index of 98.0 in 
the week ended January 
31, according to the Bu- 
reau of Labor Statistics. 
This index compared with 
97.7 for the previous week 
and 90.5 for the same week 
last year. Meanwhile, the 
average wholesale price 
index on the general list 
of consumer commodities 
rose to 120.0, its highest in 
about 10 months. Current 
indexes were calculated on 
the basis of the 1947-49 
average of 100 per cent. 





CUT-OUT MARGINS SOMEWHAT IMPROVED 

(Chicago costs, credits and realizations for Monday and Tuesday) 
Margins on all three classes of hogs narrowed from 
their minus positions of last week as markups on pork 
tended to outweigh the rise in the live market, which 
was at its highest level in several weeks. Markups were 
fairly general on all classes of pork, with lean cuts 


scoring the best gains. 


—180-220 lbs.— —220-240 Ibs.— —240-270 Ibs. — 
Value Value Value 
——_— eee, 
per percwt. per percwt. per percwt, 
cwt. fin. cewt. fin. cewt. fin. 
alive yield alive yield alive yield 
ETE $12.75 $18.19 $12.02 $16.76 $11.26 $15.7 
Pat cuts, lard ........ 5.55 7.93 5.55 7.80 4.88 6.73 
Ribs, trimms., ete. .... 2.25 3.21 2.07 2.88 1.93 2.69 
2 ee 18.62 18.44 18.06 
Condemnation loss .... .09 .09 .09 
Handling, overhead ... 2.64 2.40 2.18 
TOTAL COST ..2.:.5% 21.35 30.50 20.93 29.27 20.33 28.23 
TOTAL VALUE ....... 20.56 29.33 19.64 27.44 18.07 25.18 
Cutting margin ..... — 80 —1.17 —1.29 —183 —2.26 —3.05 
Margin last week ....— 85 —1.19 —1.55 —2.19 —2.30 —3.3 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles’ San Francisco No. Portland 

Feb. 7 Feb. 7 Feb. 7 
TAD SORTCONE Koos ceccweseves 16.00 @ 18.50 16.00 @ 19.00 15.00 @ 18.50 
50-lb. cartons & cans ..... 15.00 @ 17.00 16.00 @ 18.00 None quoted 
NE. Gi diaitenisea tangents se 13.50 @ 16.50 15.00 @ 16.00 13.50 @ 15.50 





PACKERS’ WHOLESALE — 
LARD PRICES 
Wednesday, Feb. 8, 1961 

Refined lard, drums, f.o.b, 


CRON iar came <.63.4.09,4 <0 $14.75 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago .... 15.12 
Kettle rendered, 50-lb. tins, 

ea eee ee aoe 16.25 
Leaf, kettle rendered, 

drums, f.o.b. Chicago .... 15.75 
TE TI 6 5 RS Re wiccbes 15.50 


Standard shortening, 
North & South, delivered 20.50 
Hydrogenated shortening, 


N. & S., drums, del’vd. .. 20.75 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 
D.R. rend. 50-Ib. 
cash loose tins 


tierces (Bad. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Feb. 3 ..11.80n 11.00 13.50n 
Feb. 6 ..12.25n 11% @11% 13.75n 
Feb. 7 ..12.20n 11.50b 14.00n 
Feb. 8 ..12.45n 11.75 14.25n 
Feb. 9 ..12.45n 12.00 14.50n 


Note: add %¢ to all lard prices 
ending in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 

RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Feb. 4, 1961, was 15.9, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.2 ratio for the pre- 
ceding week and 11.5 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3-yellow corn 
selling at $1.138, $1.104 and- 
$1.138 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 
Wednesday, Feb. 8, 1961 
Crude cottonseed oil, f.o.b. 


I eros eatin sackets 12% @12%n 

Southeast .......... 12% @12\n 

i Pe eee 12%b 
Corn oil in tanks, 

f.0.b. Decatur ....... 16 
Soybean oil, 

Se NTE oc nyt ss 1l%n 
Coconut oil, f.o.b. 

Pacific Coast ........ 124n 
Peanut oil, 

EL, ee, ee 1334 @14n 


Cottonseed foots: 


Midwest, West Coast 1% 

BE: a. Gabndasiederes 1% 
Soybean foots: 

MBWONE. ccdecccsecccs 153 

OLEOMARGARINE 
Wednesday, Feb. 8, 1961 

White dom. veg., solids, 

30-lb. cartons ....... 25% 
Yellow quarters, 

30-lb. cartons ........ 27% 
Milk churned pastry, 

750-lb. lots, 30’s ...... 2414 
Water churned pastry, 

750-lb. lots, 30’s ..... 23% 
Bakers, drums, tons ... 20 

OLEO OILS 

Prime oleo stearine, 

Mead aa tawterees 1214 
Extra oleo oil (drums) 16% 
Prime oleo oil (drums) 16% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Feb. 3—Mar., 14.35b-38a; May, 
14.45-46; July, 14.52; Sept., 14.15 
18; Oct., 14.83b-9la, and Dee. 
13.40b-91a. 

Feb. 6—Mar., 14.46; May, 14.57; 
July, 14.67-65; Sept., 14.30; Oct. 
13.96, and Dec., 13.50b. 

Feb. 7—Mar., 14.18; May, 14.31- 
30; July, 14.38b-40a; Sept., 14.14 
11; Oct., 14.78-76, and Dec., 13.35b. 

Feb. 8—Mar., 14.51b-54a; May, 
14.63b-65a; July, 14.73; Sept. 
14.45b-50a; Oct., 14.05b, and Dee. 
13.55b. 

Feb. 9\—Mar., 14.46; May, 14.59 
July, 14.68-69; Sept., 14.45b-48a; 
Oct., 14.10b-12a, and Dec.. 13.73b. 


a-asked, b-bid. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Feb. 8, 1961 
BLOOD 
Unground, per unit of 
ammonia, bulk 5.75@ 6.00n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


Low test ..... ccc ccccccccees 6.50n 
RETR re 6.25n 
SEPRONNG 6.04.35 vik b:60is'e 6 co eieane 5.75@ 6.00n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $85.00@ 90.00 
50% meat, bone scraps, bulk .. 
60% digester tankage, bagged .. 
60% digester tankage, bulk ... 5.00 
0% biood meal, bagged ....... 120.00@ 125.00 
Steamed bone meal, 50-lb. bags 


82.50 
87.50@ = 00 


(specially prepared) .......... 97.50 
60% steamed bone meal, bagged 95.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia (85% prot.) *4.00 
Hoof meal, per unit ammonia .. 16.50@ 6.75 
DRY RENDERED TANKAGE 
Low test, per unit protein .... 1.50n 
Medium test, per unit prot. .... 1.45n 
High test, per unit prot. ....... 1.35@ 1.40n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ..... 15.00 
Jaws, feet (non-gel), ton ...... 2.00@ 4,50 
I TORS ccpccs see esasee 4.00@ 8.00 
Pigskins (gelatin), lb. ......... 8%4@ 8% 
Pigskins, smoked, edible ...... 16@ 18% 
ANIMAL HAIR 
Winter coil, dried, 
eet, mideast, ton ..........- 80,00@ 85.00 


Winter coil, dried, midwest, ton 70.00@ 75.00 


Cattle switches, piece ......... 1@ 2 
Winter processed (Nov.-Mar.) 
ASRS cerry ere 15@ 20 


*Del. midwest, tdel. mideast, n—nom., a—asked 





TALLOWS and GREASES 


Wednesday, Feb. 8, 1961 











The inedible fats market was in- 
clined to some strength late last 
week. Thursday, bleachable fancy 
tallow, regular stock, sold at 65¢ 
and some high titre material traded 
at 634¢, caf. New York. 

Bleachable fancy tallow sold at 6¢, 
special tallow at 5%4¢, and yellow 
grease at 514¢, c.af. Chicago. Some 
choice white grease, all hog, sold at 
9¢, c.a.f. New Orleans. 

Some edible tallow moved at 1014¢, 
c.a.f. Chicago. Edible tallow also sold 
last Friday at 10¢, f.0.b. River points. 
Bleachable fancy tallow sold at 64%@ 
614¢, c.a.f. Chicago, and price de- 
pended on quality of stock. 

At the start of the new week, some 
bleachable fancy tallow sold at 6144, 
special tallow at 55¢¢, and No. 1 tal- 
low and yellow grease at 53¢, all 
caf. Chicago. Later, additional 
movement was recorded: bleachable 
fancy tallow at 63¢¢, special tallow 
at 534¢, No. 1 tallow at 5%4¢, and 
yellow grease within the quoted 
range of 534@54¢, also delivered 


Chicago. Choice white grease, all 
hog, was bid at 944¢, c.a.f. East, and 
at 844¢, c.a.f. Chicago. 

Bleachable fancy tallow was bid at 
634(@6%¢, c.a.f. New York. Indica- 
tions of 7¢, same destination, were 
also reported on higher titre stock. 
Some bleachable fancy tallow sold 
at 634¢, c.a.f. New Orleans. In light 
offers, bleachable fancy tallow was 
priced at 614¢, c.a.f. Chicago. Edible 
tallow sold at 1014¢, f.0.b. River, and 
at 10%@11¢, c.a.f. Chicago. 

Additional tanks of edible tallow 
sold at midweek at 11¢, c.a.f. Chi- 
cago. The same material was bid at 
1014¢, f.0.b. River, but offered frac- 
tionally higher. (The higher loose 
lard market was the influencing fac- 
tor in the strength of edible tallow). 
Choice white grease, all hog, sold at 
914¢, c.a.f. New York. It was re- 
ported that 844¢, c.a.f. Chicago, was 
bid on the same stock. Bleachable 
fancy tallow was sought at 6%(@7¢, 
c.a.f. New York, and at 6%¢, c.a-f. 
New Orleans. Bleachable fancy tal- 
low was bid at 63g¢, and some was 
available at 6144¢. Special tallow was 
bid at 534¢, and No. 1 tallow at 5%4¢, 
all c.a.f. Chicago. Special tallow was 
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also bid at 64%4¢, and yellow grease 
at 6¢, c.a.f. New York. Edible tallow 
sold at 10%¢, f.0.b. River and at 10¢, 
f.o.b. Denver. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 10%4¢, f.0.b. Riv- 
er and 11¢, Chicago basis; original 
fancy tallow, 65¢¢; bleachable fancy 
tallow, 638¢; prime tallow, 6¢; spe- 
cial tallow, 534¢; No. 1 tallow, 54¢, 
and No. 2 tallow, 4%@5¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
812¢; B-white grease, 534¢; yellow 
grease, 534@54¢, and house grease, 
51g@5M4¢. 


EASTERN BY-PRODUCTS 


New York, Feb. 8, 1961 

Dried blood was quoted today at 

$4.75@5 per unit of ammonia. Wet 

rendered tankage was listed at $5.25 

(5.50 per unit of ammonia and dry 

rendered tankage was quoted at $1.35 
per protein unit. 


Asks Cattle Industry If It Can 
Stand $50,000,000 Annual Loss 

“Can the cattle industry afford a 
$50,000,000 annual tribute to beef 
carcass loss and damage?” was the 
question posed by R. Harvey Das- 
trup, executive director, Livestock 
Conservation, Inc. He was discussing 
the multi-million dollar potential 
increase in beef income during the 
recent annual convention of the 
American National Cattlemen’s As- 
sociation in Salt Lake City. 

An estimated $20,000,000, or about 
40 per cent of this tremendous waste, 
stems from bruise damage and trans- 
it death and cripple losses. Grub 
damage accounts for one-fourth and 
condemnations of carcasses, parts of 
carcasses and damaged livers add 
up to a little over one-third of the 
total, he explained. 

This is equivalent to 1 per cent of 
the live value of the cattle sold for 
beef. Assuming a 5 per cent net 
profit on the part of the farmer, 
rancher or feeder, elimination of 
this “corral to cooler” waste could 
increase net returns as much as one- 
fifth, Dastrup observed. 

He also pointed out that this “cor- 
ral to cooler” loss represents im- 
mediate potential added income. 
Eliminating these sources of reduced 
efficiency that occur or are appraised 
after the animals are ready for mar- 
ket will add to the value of the 
cattle marketed as beef, he insisted. 

“Ways and means of accomplish- 
ing this are known,” he stated. “The 
forty-odd years of experience of 
Livestock Conservation, Inc., and 
its predecessor organizations, have 
proved that these tremendous eco- 
nomic losses can be reduced greatly. 
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CHICAGO HIDES 


Wednesday, Feb. 8, 1961 











BIG PACKER HIDES: Steer se- 
lections were marked down %¢ last 
week, with volume of sales at about 
95,000 pieces. About 30,000 River 
heavy native steers sold at 11¢ and 
some low freight stock at 11%¢. 
Light native steers were in tight sup- 
ply and about 2,000 Rivers moved at 
18¢ and a few ex-lights at 19¢. Butt- 
brands moved at 914¢, following sales 
earlier at 10¢. Colorado hides were 
weak, with bulk of trading at 9¢, 
after earlier sales at 944¢. About 
7,000 Northern branded cows sold 
steady at 11¢. A few cars of North- 
ern light native cows sold at 15%¢, 
and some River heavies at 17¢, or 1¢ 
higher on the River product. 

As the new week opened, cow 
selections were stronger. One car of 
Austin heavy native cows sold at 
121¢, or %¢ higher, and continued 
in good demand. A car of Wichita 
branded cows sold %4¢ higher at 12¢. 
On Tuesday, cows sold %¢ higher at 
121¢, River, and at 13¢, low freight 
points. Northern branded cows sold 
lo¢ higher at 114%¢, and sales of 
Southwestern product were at 1244¢. 

At midweek, light native cows, 
Northerns, were bid at 16¢, or We 
higher. Some Kansas City light na- 
tive cows, 20 per cent coolers in- 
cluded, sold at 20¢. Also a car of 
Evansville production sold at 19¢. 
Late Tuesday, a car of light average 
butt-brands sold at 10¢. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern small 
packer market held steady this week, 
with the bulk of the plump, medium, 
60/62-lb. average native allweights 
moving at 1144@12¢, with a few in- 
stances of extra choice lots %2¢ high- 
er. The 50/52’s sold mostly at 1344@ 
14¢. The country hide market also 
indicated strength, although some 
asking prices were far above buyers’ 
bids. Locker-butcher 50/52’s moved 
mostly at 11@11%4¢, f.o.b. shipping 
points. Some 46/48-lb. mixed locker- 
butcher-renderers were offered at 
12¢. Straight 50/52-lb. renderers sold 
at 1014@114¢, f.0.b. basis and the bulk 
of the No. 3 50/52’s sold at 8444, f.0.b. 
shipping points. 

CALFSKINS AND KIPSKINS: 
Earlier this week, a big producer 
moved some St. Louis kipskins at 
45¢, steady. River overweights were 
nominal at 35¢. Big packer Northern 
light calf was quoted at 5214¢, with 
heavies at 5744¢, and some Milwau- 
kee product sold at 55¢. Small 
packer allweight calf was nominal at 
42@44¢. Allweight kips, points and 
quality considered, were listed at 


33@34¢ nominal. Country allweight 
calf was quoted at 27@28¢ nominal, 
and allweight kips at 23@24¢. 

SHEEPSKINS: Northern-R ive; 
No. 1 shearlings moved mostly a 
.85@1.00, with No. 2’s fairly tight at 
.55@.65. Southwestern No. 1’s re. 
portedly sold at 1.25@1.35, and No, 
2’s at .85. Fall clips were quoted a 
1.75@1.90 for Southwestern prod- 
uct, and Northern-Rivers held steady 
at 1.50@1.75. Midwestern lamb pelts 
were quoted at 2.40@2.60, per ecwt, 
liveweight basis. Full wool dry pelts 
were nominal at .19. Pickled lambs 
traded at 7.00 and sheep at 8.00, per 
dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Feb. 8, 1961 1960 

Let. native steers .. 18n 23\4n 
Hvy. nat. steers ...11 @11% 13° @13%n 
Ex. lgt. nat. steers .. 19n 2544n 
Butt-brand. steers .. 9% 11%n 
Colorado steers ..... 9 lin 
Hvy. Texas steers .. 94n 11 @ll% 
Light Texas steers .. 15n 22n 
Ex. lgt. Texas steers . 17n 23'4n 
Heavy native cows ..124%2.@13 15 @15% 
Light nat. cows ..... 16 @17 221 @25n 
Branded cows ...... 11% @12% 13% @144n 
Native bulls ........ 9%2@ 9%4n 12 @12n 
Branded bulls ...... 814%4@ B%n 11 @1lh%n 
Calfskins: 

Northerns, 10/15 lbs. 57len 57n 

10 Ibs./down ....... 524on 55n 
Kips, Northern native, 

og ye error. 45n 46n 

SMALL PACKER HIDES 
STEERS AND COWS: 
OCU/GRID. OVE. 6.25.88 11% @12n 12% @13n 
50/52-lb. avg. ........ 134% @14n 17% @18n 
SMALL PACKER SKINS 
Calfskins, all wts. ..42 @44n 42 @45n 
Kipskins, all wts. ...33 @34n 35 @38n 
SHEEPSKINS 


Packer shearlings: 

-85@ 1.00n 1.75@ 2.0 

55@ 65 1.40@ 1.50 
19n 


. .2n 
Horsehides, untrim. . 8.00@ 8.25n 12.25@12.50n 
Horsehides, trim. ... 7.50@ 8.00n 12.00@12.50n 


N. Y. HIDE FUTURES 


Friday, Feb. 3, 1961 


Open High Low’ Close 
Apr. ... 14.75b 14.99 14.83 14.99 
July ... 14.66b 14.90 14.84 14.90 
Oct. ... 14.50b 14.90 14.90 14.90 
Jan. ... 14.30b ore evan 14.70b- Ma 
Apr. ... 14.30b 14.60n 
Sales: 19 lots. 
Monday, Feb. 6, 1961 
Apr. ... 14.90b 15.10 15.01 15.03 
July ... 14.85b 15.03 15.00 15.00b- .03a 
Oct. ... 14.80b Agen 14.91b-15.0la 
Jan. ... 14.65b 14.80b- .9%a 
Apr. ... 14.50b 14.70n 
Sales: 12 lots. 
Tuesday, Feb. 7, 1961 
Apr. ... 15.10 15.32 15.10 15.32 
July . 15.02b 15.31 15.07 15.31 
Oct. . 14.85b 15.32 15.32 15.32 
Jan. ... 14.75b ae ve’ 15.15b-  .27a 
Apr. ... 14.66 14,90b-15.20a 
Sales: 34 lots. 
Wednesday, Feb. 8, 1961 
Apr. ... 15.30 15.33 15.05 15.05 
July ... 15.32 15.32 15.10 15.03b-  .06a 
Oct. ... 15.15b 15.05 15.05 15.05 
Jan. ... 14.96b Sets 14.95b-15.03a 
Apr. ... 14.90b 14.90b- 
Sales: 21 lots. 
Thursday, Feb. 9, 1961 
Apr. ... 15.06 15.11 15.03 15.12b- .25a 
July ... 15.10 15:10 15.05 15.12b- .20a 
Oct. ... 15.00b wee vey 15.10b- .20a 
Jan. ... 14.95b 14.95b-15.20a 
Apr. ... 14,.90b 14.90b-15.15a 
Sales: 11 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





New Feeding Substances Without Undesirable 
Hormonal Effects On Stock Under Test By Pfizer 


a New livestock feeding substances which exert a 
growth-accelerating effect similar to stilbestrol, but 
minus the undesirable hormonal effect on animals are 
being tested by Pfizer & Co., Inc. The important new 
findings in cattle and sheep feeding trials were reported 
at the recent American Society of Animal Production 
conference in Chicago by Dr. William C. Sherman, head 
nutritionist at Pfizer’s agricultural research center in 
Terre Haute, Ind. 

The three new compounds under study are plant 
steroids called smilagenin, sarsasapogenin and hecogenin. 
Dr. Sherman reported that in two trials, beef cattle fed 
20 mg. of smilagenin daily showed weight gains of 9.8 
per cent, just about the same gain as cattle fed 10 mg. 
$ stilbestrol daily. 

He revealed the results of four trials with fattening 
lambs in which an 8-grain per ton level of smilagenin 
produced an average improvement of 19 per cent in 
gains, 14.5 per cent in feed efficiency and apparent im- 
provement in dressing per cent and carcass grade. Com- 
parable results were achieved with the two other steroid 
compounds, Dr. Sherman said. 

The scientist said that no firm basis was readily ap- 
parent to explain the mechanism of more rapid growth 
through steroid action, and added that more work was 
needed to assess the full significance of this initial effort. 
At the same time, he gave evidence to show that the 
beneficial effects of the compounds could be achieved 
free of any estrogenic activity associated with the use 
of stilbestrol. 


St. Paul Yards Elects Officers: McCreight, Pres.; 
Olson, Board Chairman; J. W. Bennett, Vice Pres. 

R. B. McCreight has been elected president and chief 
executive officer of the Saint Paul Union Stockyards 
Company, it has been announced. McCreight has been 
vice president of the company since 1953. A. L. Olson 
was elected chairman of the board of directors. Olson 
has been with the company since 1917 and its president 
since 1946. 

John W. Bennett, St. Joseph, Mo., was elected vice- 
president and re-elected to the board of directors along 
with Hanns Ditisheim of New York, McCreight, Ol- 
son and R. L. Smith. Other officers re-elected were C. 
A. Fountain, secretary and R. W. Wadlund, treasurer. 


F. I. LIVESTOCK SLAUGHTER CLASSIFIED 
*Classification of livestock slaughtered under federal 
inspection in December, 1960, compared with November, 
1960, and December, 1959, is shown below: 


——Number (in 000’ —— Per cent 
Dec. Nov. Year ec. Dec. Nov. Year Dec. 
Catt 1960 1960 1960 1998 1960 1960 1960 1959 
attle: 
I os ake bie xs 786 790 10,557 80 #%499 #486 44 S41 
ae 372 372 4,124 335 23.6 22.9 21.3 21.6 
isis cicien ss: 399 442 4,441 360 «425.3 27.2 22.9 23.2 
Bulls Naa stags .. 19 21 273 17 1.2 1.3 1.4 1.1 
Sea 1,576 1,625 19,395 1,552 100.0 100.0 100.0 100.0 
camer, cutters! 227 244 2,189 163 144 15.0 113 10.5 
08s: 
OSS 477 479 5,604 530 8.3 8.4 8.5 7.6 
Barrows, gilts .. 5,252 5,205 60,239 6,411 91.3 91.2 91.0 92.0 
Stags, boars ..... 23 310 28 4 4 S 4 
ee 5-6 5,752 5,707 66,153 6,969 100.0 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs, yrigs.: ... 1,043 1,120 13,159 1,142 93.6 94.0 93.8 96.6 
o's /o ca cies < 71 72 877 40 6.4 6.0 6.2 3.4 
| oe 1,114 1,192 14,036 1,182 100.0 100.0 100.0 100.0 
Mncluded in cattle classification. 


*Based on reports from packers. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
February 7,.were reported by the Agricultural Market- 
ing Service, Livestock Division, as follows: 

HOGS: N.S. Yds. 


















































Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1 
180-200 $17.75-18.50 ————-.__ $18.50-18.75 
200-220 18.50-18.75 $18.75-19.25 18.50-18.75 
220-240 18.50-18.75 18.75-19.25 18.50-18.75 
U.S. No. 2 
180-200 17.75-18.50 
200-220 18.35-18.75 18.50-18.75 
220-240 18.35-18.75 18.25-18.75 
240-270 ops 18.00-18.50 
U.S. No. 3: 
200-220 .. -$18.15-18.35 $18.25-18.50 18.00-18.25 
220-240 .... 17.75-18.35 18.00-18.50 18.00-18.25 17.75-18.25 
240-270 .... 17.50-18.00 17.75-18.25 17.75-18.00 17.25-18.00 
270-300 =.... 16.75-17.50 17.25-17.75 17.00-17.50 16.75-17.50 
U.S. No. 1-2: 
180-200 .... 18.50-18.75 18.50-19.25 17.75-18.50 18.25-18.75 18.50-18.75 
200-220 .... 18.50-18.75 18.75-19.25 18.50-18.75 18.50-19.25 18.50-18.75 
220-240 =... 18.25-18.75 18.50-19.00 18.50-18.75 18.50-19.25 18.25-18.75 
U.S. No. 2-3: 
200-220. .... 18.15-18.50 18.35-18.75 18.25-18.50 18.00-18.50 18.00-18.25 
220-240 .... 17.75-18.50 18.25-18.75 18.25-18.50 18.00-18.50 17.75-18.25 
240-270 = .... 17.50-18.25 17.75-18.25 17.75-18.25 17.50-18.25 17.25-18.00 
270-300 - 17,00-17.65 17.50-18.00 17.25-17.75 17.00-18.00 16.75-17.50 
U.S. No. 1-2-3: 
180-200 - 18.25-18.60 18.25-18.75 17.75-18.50 18.00-18.50 18.00-18.25 
200-220 --+ 18.25-18.60 18.50-18.75 18.25-18.50 18.25-18.75 18.00-18.25 
220-240 . 17.85-18.60 18.25-18.75 18.25-18.50 18.25-18.75 17.75-18.25 
240-270 - 17.50-18.25 18.00-18.50 18.00-18.50 17.50-18.50 17.25-18.00 
SOWS: 
U.S. No. 1-2-3: 
180-270 . 16.75-17.25 
270-330 .. 16,.25-17.25 16.75-17.00 16.25-16.50 
330-400 - 15.75-17.25  15.75-16.75 16.25-16.75 16.25-16.75 15.75-16.25 
400-550 . 15.25-16.25 14.75-16.00 15.50-16.50 15.75-16.25 15.25-16.00 
SLAUGHTER CATTLE & CALVES: 
STEERS 
Prime 
900-1100 27.75-28.75 27.50-28.00 27.50-28.00 25.50-27.50 
1100-1300 27.25-28.75 27.25-28.00 27.00-28.00 25.75-27.50 
1300-1500 24.75-28.75 25.75-27.50 25.50-27.50 — 
Choice 
700-900 ..... 25.25-26.75 
900-1100 .. 25.75-27.50 26.00-27.75 25.50-27.50 25.50-27.50 
1100-1300 . 25.25-27.50 24.50-27.50 24.75-27.50 24.75-27.50 25.25-27.25 
1300-1500 . 24.50-26.50 23.00-27.00 23.75-27.25 23.75-27.25 25.00-26.75 
Good: 
700-900 ..... 23.00-25.50 23.50-26.00 22.75-25.50 22.75-25.50 24.00-25.75 
900-1100 .... 23.25-25.75 23.25-26.00 22.75-25.50 22.50-25.50 24.00-25.75 
1100-1300 . 22.50-25.50 22.50-24.75  22.50-25.50 22.25-25.50 24.00-25.75 
Standard, 
on wts. .. 19.50-23.50 20.50-23.50 19.00-22.75 19.25-22.75 20.00-24.00 
tility, 
all wts. .. 17.50-19.50 19.50-20.50 18.00-19.00 16.75-19.25 18.00-20.00 
HEIFERS: 
Prime: 
900-1100 26.75-27.25 26.25-27.00 26.25-27.00 ———— 
Choice: 
700-900 ..... 24.50-26.25 25.00-26.75 24.50-26.25 25.00-26.50 25.00-26.25 
900-1100 . 24.25-26.25 25.00-26.75 24.50-26.25 24.75-26.50 25.00-26.25 
Good: 
600-800 ..... 22.25-24.50 22.50-25.00 21.50-24.50 22.25-25.25 23.00-25.00 
800-1000 . 22.00-24.50 22.25-25.00 21.50-24.50 22.00-25.00 23.00-25.00 
Standard, 
all wts. .. 18.50-22.50 20.25-22.25 18.25-21.50 19.00-22.25 19.50-23.00 
Utility, 
all wts. .. 16.50-18.50 15.50-20.25 17.25-18.25 17.5049.50 17.50-19.50 
COWS, all wts.: 
Commercial 16.50-18.00 15.75-17.25 15.75-16.50 16.25-17.00 16.50-17.00 
Utility . 15.50-17.00 15.50-17.25 15.25-16.25 15.50-16.50 15.50-16.50 
Cutter . 14.00-16.00 15.00-16.50 14.00-15.75 14.50-15.75 15.00-16.09 
Canner . 12.50-14.50 13.50-15.25 13.75-14.25 13.50-14.75 13.00-15.00 
BULLS (Yrlis. Excl.) All Weights: 
Commercial 18.50-20.50 18.50-21.50 17.50-19.50 16.50-19.50 19.00-20.50 
Utility . 18.00-20.50 18.50-21.50 17.50-20.00 17.00-19.25 19.00-21.00 
Cutter . 15.50-18.00 18.00-19.50 16.00-18.50 15.50-17.00 16.50-18.50 
VEALERS, All ba ~ 
Ch. & pr. .. 29.00 28.00 33.00-38.00 
Std. & gd. .. 24. oooe. 00 19.00-27.00 18.00-25.00 22.00-33.00 
CALVES (500 Lbs. Down): 
Choice . 27.00-29.00 25.00-27.00 
Std. & gd. .. 19.00-27.00 20.00-25.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down):: 
Prime .. 17.50-18.00 18.50-19.00 18.00 _ 17.50-18.00 
Choice . 16.50-17.75 17.25-19.00 17.00-18.00 17.25-18.25 17.25-17.50 
Gee. bsces 15.50-16.75 16.00-17.50 -—————_ 16.00-17.50 
LAMBS (105 Ibs. down, shorn): 
Prime .... ——— _§17.25-17.50 17.00 17.25 
Choice ; 17.00 16.50-17.50 16.00-17.00 1. 25-17.25 17.00 
Goe@  ..\.. ——_ 15.50-16.50  —————- 5.00-16.50 
EWES: 
Gd. & ch. .. 5.00- 6.00 5.50- 6.50 3.50 5.00 5.00-7.25 6.00- 7.00 
Cull & util 5.50- 7.50 5.00- 6.50 4.00- 6.00 4.00- 6.50  4.00- 6.00 














CORN BELT DIRECT 
TRADING 


Des Moines, Feb. 8— 
Prices on hogs at 14 plants 


and about 30 concentration - 
yards in interior Iowa and... 
as = 


southern Minnesota, 
quoted by the USDA: 
BARROWS & GILTS: Cut. 
U.S. No. 1, 200-220 $18.00@ 18.75 
U.S. No. 1, 220-240 18.00@18.65 
U.S. No. 2, 200-220 17.75@18.40 
US. No. 2, 220-240 17.75@18.40 
U.S. No. 2, 240-270 16.85@18.00 
U.S. No. 3, 200-220 17.35@18.00 
U.S. No. 3, 220-240 17.35@18.00 
U.S. No. 3, 240-270 16.45@17.75 
U.S. No. 3, 270-300 15.55@16.40 
U.S. No. 1-2, 200-220 17.90@18.50 
U.S. No. 1-2, 220-240 17.90@ 18.50 
U.S. No. 2-3, 200-220 17.65@ 18.25 
U.S. No. 2-3, 220-240 17.65@ 18.25 
U.S. No. 2-3, 240-270 16.75@17.95 
U.S. No. 2-3, 270-300 15.95@17.25 
U.S. No. 1-3, 180-200 16.50@ 18.25 
U.S. No. 1-3, 200-220 17.75@ 18.40 
U.S. No. 1-3, 220-240 17.75@18.40 
U.S. No. 1-3, 240-270 16.85@ 18.00 
SOWS: 
U.S. No. 1-3, 270-330 15.35@ 16.65 
U.S. No. 1-3, 330-400 14.85@16.10 
U.S. No. 1-3, 490-550 13.75@ 15.65 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 
Feb. 2. 34,000 76,000 80,000 
Feb. 3. 52,000 49,000 62,000 
Feb. 4. 28,000 31,000 40,000 
Feb. 6. 74,000 79,000 72,000 
Feb. 7. 61,000 67,000 70,000 
Feb. 8. 70,000 49,000 47,000 

LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Feb. 7, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $25.00 @ 27.50 
Steers, good ....... 22.50 @ 25.00 
Heifers, gd. & ch. .. 22.00@26.50 
Cows, util. & com’l. 15.00@17.00 
Cows, can. & cut. .. 13.00@15.50 
Bulls, util. & com’l. 17.00@20.00 

VEALERS: 

Good & choice ..... 24.00 @ 30.00 
Calves, gd. & ch. .. 21.00@27.00 


BARROWS & GILTS: 
U.S. No. 3, 220/240 18.25@18.50 
U.S. 





No. 3, 240/270 17.75@18.25 
U.S. No. 3, 270/300 none qtd. 
U.S. No. 1-2, 180/200 18.50@ 19.00 
U.S. No. 1-2, 200/220 18.75@19.25 
U.S. No. 1-2, 220/240 18.75@19.25 
U.S. No. 2-3, 200/220 18.25@18.50 
U.S. No. 2-3, 220/240 18.25@18.50 
U.S. No. 2-3, 240/270 17.75@18.50 
U.S. No. 2-3, 270/300 none atd. 
U.S. No. 1-3, 180/200 18.25@18.75 
U.S. No. 1-3, 200/220 18.50@18.75 
U.S. No. 1-3, 220/240 18.40@ 18.75 
U.S. No. 1-3, 240/270 18.00@18.75 

SOWS, U.S. No. 1-3: 
270/330 Ibs. 16.75 @17.25 
330/400 Ibs. ... - 16.25@17.00 
400/550 lbs. 15.50 @ 16.35 
LAMBS: 
Choice & prime .... 17.50@18.00 
Good & choice .... 17.00@17.50 
LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
ver on Tuesday, Feb. 7, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $25.50 @ 26.00 
Steers, std. & gd. .. none qtd 
Heifers, gd. & ch. .. 24.00@25.50 
Cows, utility ...... 14.75 @ 16.75 
Cows, can. & cut. .. 12.50@15.00 


BARROWS & GILTS: 


U.S. No. 1-2, 195/235 19.25@19.40 

U.S. No. 1-3, 185/245 18.50@19.25 

U.S. No. 2-3, 200/250 17.75@18.50 
SOWS: 

330/380, U.S. 1-2, .. none qtd. 

400/550, U.S. 2-3, .. 14.00@15.50 
LAMBS: 

Choice & prime .... 17.25@18.25 

Gd. & ch. shorn .. 16.25 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Feb. 7, 


.were as follows: 


CATTLE: Cwt. 
Steers, choice . -$25.50@ 27.40 
Steers, good ...... 23.50 @ 25.50 
Heifers, gd. & ch. .. 22.50@26.50 
Cows, util. & com’l. 14.50@16.50 
Cows, can. & cut. 13.00 @ 16.00 
Bulls. util. & com’l. 17.00 @ 21.00 

VEALERS: 

Choice & prime .... 36.00@37.00 
Good & choice . 28.00 @ 36.00 
Stand. & good .... 21.00@28.00 
BARROWS & GILTS: 
U.S. No. 1, 180/200 19.10@19.25 
U.S. No. 1, 200/220 19.10@19.25 
U.S. No. 3, 200/220 18.25@18.50 
U.S. No. 3, 220/240 18.10@18.50 
U.S. No. 3, 240/270 17.75@18.00 
U.S. No. 3, 270/300 17.00@17.75 
U.S. No. 1-2, 180/200 18.85@19.10 
U.S. No. 1-2, 200/220 19.00@19.10 
U.S. No. 1-2, 220/240 18.75@19.10 
U.S. No. 2-3, 200/220 18.50@18.75 
U.S. No. 2-3, 220/240 18.25@18.75 
U.S. No. 2-3, 240/270 17.75@18.25 
U.S. No. 2-3, 270/300 17.25@18.00 
U.S. No. 1-3, 180/200 18.50@19.00 
U.S. No. 1-3, 200/220 18.75@19.00 
U.S. No. 1-3, 220/240 18.50@ 18.85 
U.S. No. 1-3, 240/270 18.00@ 18.50 
OWS. U.S. No. 1-3: 
270/330 lbs. ........ 16.75 @ 17.00 
330/400 Ibs. ........ 16.25 @ 17.00 
400/550 Ibs. ........ 15.50 @ 16.50 
LAMBS: 


Choice & prime .... 
Gd. & ch. shorn .... 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Feb. 7, 
were as follows: 


18.00 @ 18.25 
16.25 


CATTLE: Cwt. 
Steers, choice ..... $23.50 @ 27.25 
Steers, good ...... 22.50 @ 25.75 


Heifers, gd. & ch. .. 21.00@26.00 
Cows, util. & com’l. 
Cows, can. & cut. .. 
Bulls, util. & com’l. 
Vealers, gd. & ch. 
Calves. gd. & ch. . 
BARROWS & GILTS: 
. 2, 200/220 
. 3, 200/240 
. 3, 240/270 
. 3, 270/300 
» 180/200 
» 200/220 
» 220/240 
» 200/220 
» 220/240 
240/270 
» 270/300 
» 180/200 
» 200/220 


17.25@ 18.50 
-- 19.00@27.00 
. 20.50@ 25.00 


18.50 @ 18.85 
18.00 @ 18.25 
17.75 @ 18.25 
17.50@17.75 
18.35 @ 18.75 
18.35 @ 18.75 
18.35 @ 18.75 
18.25@ 18.50 
18.25 @ 18.50 
18.00 @ 18.25 
17.75 @18.00 
18.25 @ 18.65 
18.25 @ 18.65 
18.25 @ 18.65 
18.00 @ 18.50 


aa 
n 
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16.60 @ 17.00 
16.25 @ 16.75 
15.75 @ 16.50 


. 16.50@18.50 
16.00@ 16.50 
LIVESTOCK PRICES 
AT LOUISVILLE 

Livestock prices at Lou- 
isville on Tuesday, Feb. 7, 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.50@27.50 
Steers, stand. ..... 22.00 @ 24.00 
Heifers, gd. & ch. .. 23.00@25.00 
Heifers, util. & std. 18.00@22.00 
Cows, cut. & util. .. 14.00@16.00 
Cows, canner ...... 12.00 @ 14.00 
Bulls, util. & com’l. 18.50@21.00 

VEALERS: 

MD. sbesknpdeece 39.00 
Good & choice ..... 34.00 @ 38.00 
Calves, gd. & ch. .. 23.00@28.00 

BARROWS & GILTS: 

U.S. No. 1, 190/220 19.00 


U.S. No. 1-2, 190/230 18.50@18.75 

U.S. No. 2-3, 190/230 18.25@18.50 

U.S. No. 2-3, 230/260 17.50@18.00 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ none qtd 

400/600 Ibs. ........ 15.50 @ 16.00 
LAMBS: 

MNO: Hadith ve cesca 18.50 

Good & choice . 16.00@18.00 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during th 
week ended February 4, 1961, (totals compared) 4g 
reported by the U. S. Department of Agriculture: 











Cattie Calves Hogs Shee 
Boston, New York City areal 12,032 8 741 45,896 41,53 
Baltimore, Philadelphia .......... 8,657 1,967 32,472 5,15 
Cincy., Cleve., Detroit, Indpls. .... 18,946 3,971 123,475 14,86) 
Ee eS ee yarn ee 13,353 7,282 40,327 6,40 
St. PAwie Wis. AVCGS* «. on cccvscccics 27,888 23,579 92,614 214% 
By ME sine cccavceescene «os 11,108 1,489 65,232 5,18 
Sioux City-So. Dakota areat ..... 21,263 eoee 88,716 16,49 
BEE a 37,762 186 72,561 19,379 
CE SEE Goceccscvased dycteerwe 16,141 eben 30,177 a 
Iowa-So. Minnesota® .............. 29,825 9,456 246,525 35,233 
Louisville, Evansville, Nashville, 

CS Res & ere ere 5,728 2,560 56,512 “a 
Georgia-Florida-Alabama area’ . 8,208 5,366 32,977 = 
St. Joseph, Wichita, Okla. City 20,115 930 40,184 11,14 
Ft. Worth, Dallas, San Antonio .. 10,395 3,633 15,320 13,2 
Denver, Ogden, Salt Lake City ... 18,716 232 14,925 27,382 
Los Angeles, San Fran. areas’ ... 28,503 1, roo 25,076 29,758 
Portland, Seattle, Sspokane ...... 7,500 14,679 4,355 

CORNED IE ove conse ccveces 296,140 71 330 1,037,668 251,274 

TOTALS SAME WEEK 1960 ....288,798 68,206 1,241,612 249,585 | 

~aIncludes Brooklyn, Newark and Jersey City. 4Includes St. Paul, Sp, 
St. Paul, Minn., and Milw: Green Bay, Wis. “Include; 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. I. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak 
SIncludes Lincoln and Fremont, Nebr., and Gienwood, Iowa. ‘Includsy 


Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De 
pore Dubuque, Estherville, Fort Dodge, alltown, Mason City, 

» Postville, Storm Lake and Waterloo, Iowa. “Includes Birming 
can Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrh 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quinc,— - 
Fla. SIncludes Los Angeles, San Francisco, So. San Francisco, San Jox \ 
and Valiejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 





Canada during the week ended Jan. 28, compared with ® pot 
same week in 1960, as reported to the Provisioner by § ore 
the Canadian Department of Agriculture: - 
GOOD VEAL HOGS LAMBS bid 
STEERS CALVES Grade B Good 
wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 1960 1961 
Calgary $19.40 $21.60 $20.25 $22.25 $17.52 $26.60 $17.25 $168 
Lethbridge. 18.50 21.50 .... 21.00 17.30 26.65 17.50 16% 
Edmonton .. 20.00 20.60 25.25 29.50 17.25 26.00 17.30 17% 
Regina ..... 19.60 21.00 26.50 30.00 16.65 25.65 17.25 ... 
Moose Jaw .. 19.75 21.00 21.25 22.00 16.15 26.43 “a 
Saskatoon |. 20.30 21.10 28.00 33.00 16.30 26.75 1630 ... 
Pr. Albert ... 20.20 20.75 25.25 24.50 16.00 25.00 .... ws 
Winnnipeg . 21.22 21.88 31.44 33.54 17.95 26.91 17.50 178 
Toronto 23.00 23.50 35.00 32.50 20.31 29.16 22.75 219 
Montreal 22:85 23.60 32.00 31.15 21.40 30.85 18.85 
SOUTHERN LIVESTOCK RECEIPTS 


Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Feb. 4: 








Cattle and Calves om 
Week ended Feb. 4 (estimated) .............-- ,850 
Week previous (six dayS) ........+seeeeeeeeees 2,866 20,206 
Corresponding week last year ........--+++++: 2,696 19,047 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Friday, 
ended Jan. 28, compared: Feb. 3, with comparisons: 
Week Same Cattle Hogs Sheep 
ended week Week to 
Jan. 28 1960 date 210,900 281,700 92,300 
ATTLE Previous 
Western Canada 20,470 19,788 week . 204,100 279,300 91,20 8 Ove 
d 16,990 17,869 Same wk. ro 
Wits ce, STA. aD 960 198,800 369,300 107,500 we 
_ s 666 57,728 and 
Western Canada ’ ’ 
Eastern Canada 47,092 _ 69,962 NEW YORK RECEIPTS 
Totals ....... 92,758 127, r : 
All hog carcasses Receipts of livestock a 
graded ..sccs- 104,275 138,741 Jersey City and 41st st, 
Western Canada 4,676 3.528. “New York, market for the A 
East Canada ’ , 4 
ae... 9,093 6351 week ended Feb. 4: | 
Cattle Calves —— Sheep { 
Salabl not available 
PACIFIC COAST LIVESTOCK 332) %na. 
Receipts at leading — Coast directs) not available \ 
markets, week ended Feb. 4: Prev. wk.— win 
Cattle Calves Hogs Sheep ask - 88 13 none 
. * 225 _ ’ . 
Seemton +500 50 775 50 directs) 1,648 13 14,334 3,80 
N. P’tland 1,700 250 1,900 1,350 *Includes hogs at 31st Street. 
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Both loose and packaged frankfurters Wendway is perfectly suited to the 
are efficiently conveyed on Wendway cooling or freezing of raw products. 
quipped with stainless steel belting Illustration shows unbaked pies being 
for the utmost in sanitation. conveyed through freezing tunnel. 


Wendway is ideal for conveying fresh Wendway belting will not damage 
unwrapped food products. Stainless even the most delicate of products. 
steel belting is recommended for all Automatic conveying assures products 
food conveying operations. of cleaner, fresher, neater appearance. 


Overhead cooling for cookedor heated Packaging or assembly operations can 
productssaves youtime and floor space. be synchronized to production, thanks 
Wendway takes ‘em up, cools ‘em off to Wendway’s variable speed control. 
and brings them down automatically! Here, small packages are conveyed 


through a series of stapling machines. 


UNION STEEL 
PRODUCTS CoO. 


Albion, Michigan 
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information, literature and 
specifications to match your 
conveying requirement. Let USP’s 
conveyor engineers put their 





AN DO FOR YOU>>: 


Wendway can be your “silent partner” by conveying 
any light products weighing 20 Ibs. or less, swiftly and 
silently from one operation to the next. Wendway 
conveying systems are completely sanitary .. . safe 
for operators, too! Space-saving Wendway will carry 
your products overhead, through walls, upstairs or 
down—to any place you want them. Wendway will 
eliminate wasted manpower, unnecessary handling 
and boost production all along the line. Standardized 
powered straight sections, curves, switches, etc. are 
operated by remote control and easily adjusted to re- 
quired speeds. Wendway will smooth out your assem- 
bly processing, packing or inspection problems and 
pay for itself in time and equipment saved. See for 
yourself—survey your requirements today and let a USP 
conveyor engineer assist you, all without obligation. 


Remember... 


@ Wendway answers your ‘light product’ 
conveying problems. 


@ Wendway complies with even the most 
rigid sanitation codes. 


@® Wendway synchronizes perfectly with other 
producton line equipment. 


@ Wendway increases production line profits. 


Write today for additional 


xperience to work for you, now! 





















ee eee ee ai 
| Gentlemen: Please have 1 
1 your area representative contact me at once. | 
| 
Name Title | 
1 Company 1 
i Address 
City. Zone State i 
The product to be conveyed is J 
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Salt 
CURONA : 
develops maximum color in your hams, bacons, o 


sal 
briskets and cured comminuted meat products. For guarding color there ? I 
is no better isoascorbate curing aid and antioxidant than Curona. Write Os 


today for a free sample and bulletin. WALLERSTEIN COMPANY vat 
\ J Division of Baxter Laboratories, Inc. for 
C=/ Staten Island 3, N. Y. pre 


76 THE NATIONAL PROVISIONER, FEBRUARY 11, 1961 § THE 














Y 11, 1961 





—_—_ 


Wisconsin Packers to Meet 


Feb. 17 to Form Association 
The upcoming organizational meet- 
Png to form a Wisconsin Independ- 
ent Meat Packers Association, an- 
nounced in last week’s NP, will 
begin at noon Friday, February 17, 
with a luncheon at the Hotel Elwood, 
New London, Wis. 

Considerable interest in such an as- 
sociation has been expressed by in- 
dependent packers contacted in the 
state, according to Frep BeErnec- 
cer, president of Quality Packing 
House, Inc., New London. All slaugh- 
terers, processors and sausage manu- 

facturers in Wisconsin are urged to 
P siten the February 17 meeting, 

Bernegger said. 

Approximately half the states now 
have state meat packer associations 
that serve as an organized voice for 
the industry in state legislative mat- 
ters and other affairs. 

The Wisconsin State Department 
of Agriculture plans to introduce a 
state meat inspection bill in the cur- 
rent session of the legislature. 


JOBS 


The appointments of Bos Matou- 
SEK as assistant sales manager and J. 
PauL JONES as merchandising and 
sales promotion manager at Ohio 
Provision Co., Cleveland, have been 
announced by A. J. McCrea and J. B. 
McCrea, president and vice presi- 
dent, respectively. Matousek joined 
the Cleveland meat packing firm in 
1948 as a route salesman and later 
was promoted to sales supervisor. 
Before joining Ohio Provision, Ma- 
tousek was employed in the shipping 
department of Armour and Com- 
pany at Cleveland. From 1938 until 
1950, Jones was with Peters Sausage 
Co., Detroit, in sales supervision and 
management. He joined the now- 
inoperative Hammond Standish & Co. 
of Detroit in 1950 as vice president 
and general sales manager in charge 
of marketing, merchandising and ad- 
vertising and subsequently was 
named president and general man- 
ager of that firm. Ohio Provision Co. 
said it plans expansion of its pack- 
aged meat line under the “Sandy 
Mac” label. A. Marquarp is general 
r. manager. 


Promotions of five management 
employes have been announced by 
Oscar Mayer & Co. Jonn C. Baro, 
general product controller, was ele- 
vated to director of product research 
for the company. Donatp L. Paut, 
product controller for the Madison, 





The Meat Trail... 


Wis., plant, was named general 
product controller. SranLEY M. HEF- 
FERNAN, Davenport, Ia., plant prod- 
uct controller, was promoted. to 
Madison plant product controller. 
J. S. Larrerty, Philadelphia plant 
product controller, was appointed 
Davenport plant product controller. 
Gorpon Buppe, a supervisor in the 
Madison plant product control de- 
partment, was named Philadelphia 
plant product controller. The ap- 





J. C. BARD D. L. PAUL 


pointment of Bard as director of 
product research is in line with Os- 
car Mayer’s continuing emphasis on 
product and quality control, the 
company said. Bard’s successor as 
general product controller, Paul, 
will supervise all product control 
activities for the more than 200 sau- 
sage and smoked meat products pro- 
duced at Oscar Mayer’s plants in 
Madison, Chicago, Davenport, Phil- 
adelphia and Los Angeles. Epwarp 





C. SLoan, vice president of the firm, 
will continue as director of mechani- 
cal and packaging research. 


Swift & Company, Chicago, has 
announced several changes in its 
sales organization. R. B. PETERSON 
has been named manager of Swift’s 
general sales unit at Boise, Ida. Pet- 
erson joined Swift in 1950 at Ogden, 
Utah, and has held various sales po- 
sitions with the firm in that city. 
Swift’s West Harlem sales unit in 
the New York territory has been di- 
vided into three specialized selling 
operations and a new manager ap- 
pointed for each. The divisions and 
their managers are: New York City 
direct sales unit, W. L. Kine, a 
Swift veteran of 22 years’ service; 
hotel and restaurant supply, L. A. 
Brown, who has been with Swift 
since 1930, and West Harlem market 
sales unit, W. F. Wermymann, who 
joined Swift in 1947. Headquarters 
of the three new units is at 2328 12th 
ave., New York City. 


In two new appointments, the Meat 
Inspection Division, U.S. Department 
of Agriculture, named Dr. Douctas 
L. CHuRCH as inspector in charge 
of the Nampa, Ida., station and Dr. 
Rosert A. STAHNKE to the inspector 
in charge position at Dubuque, Ia. 
Dr. Church, who joined the MID as 
a veterinary trainee at Seattle, 











TWO SEALS OF APPROVAL of American Humane Association are presented 
to Alan Braun (third from left), president of The Braun Brothers Packing Co., 
Troy, O., for both beef and pork dispatching lines. Shown at presentation 
are: Stouder Thompson, president, Miami County Humane Society, W. H. Hitch- 
cock, local society treasurer; A. Braun; A. E. Kucherman, local society board 
member; Thomas C. Justice of Columbus, O., vice president of AHA, and Ron- 
ald L. Harsha, AHA midwest ‘service council member. Humane equipment, 
installed at a cost of $80,000, immobilizes 225 hogs per hour by means 
of carbon dioxide gas; captive bolt stunner is used to immobilize cattle. 
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Wash., in 1954, succeeds Dr. ROBERT 
A. Moopy, who has been transferred 
to Chicago as assistant inspector in 





DR. CHURCH DR. STAHNKE 


charge. Following his graduation 
from Kansas State University in 
1955 with the degree of doctor of 
veterinary medicine, Dr. Church was 
stationed at Portland, Ore., where he 
remained until his latest assignment. 
Dr. Stahnke went to his new posi- 
tion at Dubuque from New York 
City, where he had been a circuit 
supervisor since 1958. He started 
with the MID at South St. Paul, 
Minn., after he was graduated from 
the University of Minnesota with the 
D.V.M. degree in 1956. 

_ Joun Powers has been named 
head of the by-products department 
at the Omaha plant of Swift & Com- 
pany, Chicago. Powers, who joined 
Swift in 1951, was previously as- 
sistant head of the by-products de- 
partment at Swift’s plant at St. Jo- 
seph, Mo. 


The appointment of RAYMOND 
GOODFELLOW as plant operations 
manager for Des Moines Packing 


Co. and Bookey Packing Co., both 
of Des Moines, Ia., was announced 
by Lester B. Booxkey, president of 
Des Moines Packing and vice presi- 
dent of Bookey Packing. Goodfellow 
has been plant manager at Des 
Moines Packing since 1957. 


At the annual meeting of the 
board of directors of Weiland Pack- 
ing Co., Inc., Phoenixville, Pa., 
WiLLt1aAM Crow was elected to the 
newly-created position of vice presi- 
dent in charge of procurement and 
Harotp GRAHAM to the newly-creat- 
ed position of vice president in 
charge of planning and engineering. 
Crow and Graham will report to 
FRANKLIN L. WEILAND, who recent- 





H. GRAHAM W. CROW 


! 

ly was named president upon the 
death of his father, Cart H. WEr- 
LAND. Crow, formerly associated 
with Morrell-Felin Co. of Philadel- 
phia, joined Weiland in 1958 as as- 
sistant plant manager. Graham 
joined the firm in 1959 as manager 
of cost accounting and engineering. 
He previously had served with 
Englehorn Packing Co., Inc., Phila- 














HUMANE SLAUGHTER SEALS of Approval, awarded by American Humane 
Association to meat packers who meet standards in handling and dispatching 
food animals, are awarded Stark, Wetzel & Co., Inc., Indianapolis, for beef 
and pork divisions. Shown at plant after awards were presented to George 
W. Stark, president, are (|. to r.): Archie Kuoppala, president of Indianapolis 
Humane Society; Harry Huston, beef department; Joe Weber, plant super- 
intendent; Paul Furimsky, pork department, and Frank Andrews, executive sec- 
retary of American Humane Association, which has headquarters in Denver. 
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delphia, as plant manager; Maurer. 
Neuer, Inc., Arkansas City, Kan., as 
vice president and plant manager, 
and Wilson & Co., Inc., Chicago, ag 
assistant to the vice president. 


PLANTS 


Construction of a proposed cus. P 
tom killing plant at Colville, Wash, 
will start April 15 if Colville Meats, 
Inc., a community corporation, can 
raise the $14,000 it is short of the 
necessary $64,000 needed to make 
the firm eligible for a $90,000 Smal] 
Business Administration loan. The 
loan has been approved on the con- 
dition that the firm raise the re. 
quired amount, according to Arr 
HatTHAWAY, incorporator. Stock jg 
being sold at $100 a share. The pro. 
posed plant would have about 1) 
employes and kill cattle and hogs 
brought in from the three surround. 
ing counties. 


The land and buildings of the 
now-defunct Fried & Reineman 
Packing Co., Pittsburgh, Pa., have 
been sold to National Industrial 
Properties Co. The property con. 
sists of a two-story office building 
and a four-story manufacturing and 
warehouse facility with a total area 
of about 150,000 sq. ft. 


Sugardale Provision Co., Canton, 
O., has adopted humane methods for 
all livestock dispatching, announced 
Wiuiam L. Lavin, executive vice 
president of the firm. Sugardale now 
uses the Cervin Stun-O-Slaughter 
to render hogs insensible prior to 
shackling and the Koch captive bolt 
pistol to dispatch cattle. 


S &S Meat Co., Kansas City, Mo, 
is undergoing an expansion program 
expected to exceed $125,000 in cost, 
according to SANTto Scavuzzo, presi- 
dent. Offices are being remodeled 
and a new _ 5,000-sq.-ft. sausage 
kitchen with a production capacity 
of 70,000 lbs. per week is being built 


TRAILMARKS 


A registration statement covering 
a proposed public offering of 20,00 
shares of non-voting common stock 
has been filed with the Securities 
and Exchange Commission by The 
Wm. Schluderberg-T. J. Kurdle Co, 
Baltimore. Alex. Brown & Sons, 
Baltimore investment banking con- 
cern, heads the underwriting grou 
that will market the stock when the 
registration statement becomes é&- 
fective. Net proceeds from the offer 
ing will be used for capital expendi- 
tures on plant and equipment. The 
Esskay firm, which handles approxi 
mately 500,000:‘hogs and 60,000 head 
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of cattle, calves and lambs annually 
at its large integrated packinghouse 
in Baltimore, also operates a modern 
poultry dressing plant at Cordova, 
Md., and last year purchased a 959- 
acre farm near Wye Mills, Md. The 
farm will be utilized to feed and 
finish cattle to Esskay specifications. 
T. E. SCHLUDERBERG is president of 
the company, which employs more 
than 2,000 persons. 


Collins Packing Co., Greenfield, 
0., has formed a trucking subsidiary, 
Absco, Inc., to haul its products to 
eastern markets. President of the 
new subsidiary, located in Green- 
field, is A. B. Cottins, who is also 
president of the pork packing firm. 


Officers of the Packers and Sau- 


Chicago elected for 1961 are: presi- 
dent, WALTER W. Lampert of Ameri- 
can Provision Co., Inc.; vice presi- 
dent, IRwin TIAHNYBIK, Leon’s Sau- 
sage Co.; treasurer, JOSEPH ZICHA, 
Crawford Sausage Co., and secre- 
tary and counsel, Harry L. Rupnick, 
who is also secretary of the National 


ke Manufacturers Association of 





Association of Hotel and Restaurant 
Meat Purveyors. Directors elected 
include: Leo Sapowsk1, United 
Butchers Packing Co.; L&EonarpD 
SLoTKOWSKI, Slotkowski Sausage 
Co.; Witt1am H. Dukes, Saratoga 





Meat Products Co.; Frep Kocu, 
Fred Koch Sausage Co.; Paut Kun- 
KEL, Fred Busch Sausage Co., and 
Witt KoENEMANN of Koenemann 
Country Sausage Co. 


ELLEN FAULKNER, executive sec- 
retary of the Associated Meat Job- 
bers of Southern California, Los 
Angeles, has been re-elected chair- 
man of the food sanitation advisory 
committee of the Los Angeles city 
health department. She is the only 
woman ever to hold the chairman- 
ship of the committee. 


Howarp Eastwoop, Milwaukee, of 
Armour and Company, and Epwarp 
Jones of Jones Dairy Farm, Fort 
Atkinson, Wis., have been elected 
directors of the Wisconsin Livestock 
and Meat Council, an organization of 
meat packers, producers and re- 
tailers formed a year ago to promote 
the consumption of meats. 


W. A. Stowe, a salesman for Visk- 
ing Company, Chicago, a division of 
Union Carbide Corp., received the 
distinguished salesmen’s award of 
the National Sales Executives’ Club. 
The award was presented by H. A. 
LotKka, Visking sales manager. 


Roy B. Ormonp, farm service di- 
rector at the Madison, Wis., plant of 
Oscar Mayer & Co., Chicago, re- 


tired from the firm after more than 
17 years of service. Before joining 
Oscar Mayer in 1943, Ormond 
served for 10 years with the U. S. 
Department of Agriculture, first in 
the rural division of the Wisconsin 
Emergency Relief Administration 
and later as the state director of the 
Farm Security Administration. He 
has been active in farm service radio 
broadcasting and in the meat indus- 
try’s effort to promote production of 
meat-type hogs. 


Maple Meat Products, Inc., New- 
ark, N. J., has been chartered as a 
foreign corporation to conduct its 
meat business in Pennsylvania. 


S. H. Marcus, president of Excel 
Packing Co., Inc., Wichita, Kan., has 
been elected vice chairman of the 
board of trustees of Resthaven Gar- 
dens of Memory perpetual care fund. 


Henry SINGER, president of The 
Evergood Co., Hoboken, N. J., meat 
packing firm, and Water McFar- 
LAND, an employe, helped rescue 
passengers of a crashed jet airplane 
which went down in a snow storm 
January 20 off Rockaway Turnpike 
in New Jersey. Singer and McFar- 
land, who were driving home from 
the Evergood plant, watched the 
plane cross the road immediately 
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behind them and crash in the icy 
marshes about 500 ft. from the road, 
Survivors were jumping from the 
burning jet when Singer and McFar. 
land arrived to assist the injured. 
helping them to the comparative 
safety of the road. Singer took two 
of the injured to a hospital in his 
car after police and firemen rescue 
squads reached the scene. 


DEATHS 


A. K. Barron, 70, retired 
office manager at the Green Bay, 
Wis., plant of Armour and Com. 
pany, Chicago, passed away. Barron 
had been with Armour for 38 years 
before his retirement in 1955. 


Frep C. Hartic, 60, veteran hog 
buyer for Swift & Company, Chi- 
cago, died February 2 in Tucson, 
Ariz. Except for the past three years, 
when he managed Swift’s hog buy- 
ing station at Burlington, Ia., Hartig 
had served in the hog buying divi- 
sion in Chicago since 1916. 


FreD (Fritz) WuURGLER, whose 
death was reported in the NP of 
January 28, had owned a meat shop 
named Ohio Provision Co. in Alli- 
ance, O., and was not connected 
with Ohio Provision Co. located in 
Cleveland. 


BENJAMIN SwITKEN, 70, retired 
supervisor for Joseph Switken Co, 
Philadelphia, Pa., meat wholesaler 
serving the institutional trade, died 
recently. Two brothers and a sister 
survive. 


Epwarp A. Nacte, 81, retired pres- 
ident of Nagle Meat Packing Co, 
Jersey City, N. J., died. The Jersey 
City packing firm, which was 
founded by Nagle’s father, at one 
time had plants in Jersey City, New- 
ark, Brooklyn and Detroit. The com- 
pany was merged with The Cudahy 
Packing Co., Omaha, about 17 years 
ago. Surviving Nagle are five sons 
and a daughter. 


Err Lockert Bemiss, Jr., 63, foun- 
der and president of Williamsburg 
Packing Co., Williamsburg, Va, 
passed away. Bemiss is survived by 
his widow, Donna. 


Epwarp J. BIRMINGHAM, 63, 
retired head cattle buyer at the 
Kansas City plant of Swift & Com- 
pany, Chicago, died of a heart ail- 
ment. Birmingham joined Swift at 
Chicago in 1907 as an office boy in 
the cattle buying department. He 
became head calf buyer at Chicago 
and was transferred to Kansas City 
in 1937 as head cattle buyer, a posi- 
tion he held until his retirement in 
1953. Birmingham is survived by his 
widow, Marion, and two daughters 
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Undisplayed: set 
$5.00; 
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words, 


solid. Minimum 20 words, 
additional words, 20c each. ‘*Posi- 
Wanted,"’ special rate; minimum 20 
$3.50; additional words, each. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address 
words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 


numbers as 8 


75c extra. Listing ad- 
per line. Displayed, 
Contract rates on request. 


CLASSIFIED ADVERTISING PAYABLE 


IN ADVANCE 
PLEASE REMIT WITH ORDER 


or box 





BUSINESS OPPORTUNITIES 


EQUIPMENT FOR SALE 





HOTEL -. RESTAURANT SUPPLY CO. in Wash- 
ington, DC, with remodelled plant. Managership 
and/or partial or complete ownership available. 
Excellent expansion potential in one of best 
meat markets in country. Box FS-16, NATIONAL 
— 527 Madison Ave,. New York 
22, N. Y 





HOTEL and RESTAURANT SUPPLY CO. 
Established Philadelphia house is seeking expan- 
sion. Partial interest available to energetic ex- 
perienced ssful in this field. Re- 
plies held confidential. Box 0-59 THE NATION- 
AL PROVISIONER, 527 Madison Ave., New York 
22, N. Y. 











MISCELLANEOUS 


LOCAL FROZEN FOOD PLANT 
AVAILABLE: For some meat or specialty item 
to pack under private label. U.S.D.A. Inspection. 
Contact Box W0O-58, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 








LEASE YOUR ICE MAKING MACHINE 
720 lbs. to 5000 lbs. per 24 hours. Hard, dry, 
slower melting ice flakes. Self-contained or 
remote models, complete with storage bin. FL- 
3, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ml. 





USDA LABELS EXPEDITED 
WITHIN HOURS OF RECEIPT $6.50 EACH 

Complete services—-Gov. information, labels, 
liaison—blue prints. FDA, etc. Available monthly 
hourly, per item. 
JAMES V. HURSON 

1426 G Street., N. W. 
Telephone REpublic 7-4122 


Albee Bidg., 
Washington 5, D. C. 





CASH IN ON YOUR LOSSES 
DIVERSIFIED COMPANY: Seeks meat or allied 
corporation having recent loss in 6 figures. Op- 
portunity to recover some of your losses. Replies 
held in strictest confidence. Have your attorney 
or accountant communicate with Box W-70, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N 





SOUTHERN INSPECTED PACKER DESIRES 
CONTRACT ADDITIONAL BUSINESS CANNED 
VIENNAS, BEEF AND GRAVY, PORK AND 
GRAVY, BEEF STEW. W-69, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





EQUIPMENT WANTED 


CHARLES ABRAMS, INC. 


We need good used equipment. Will 
purchase one piece or contents of en- 
tire plant for cash. Immediate re- 
moval. 





460 N. AMERICAN ST. 
PHILADELPHIA 23, PA. 
WaAlnut 2-2218 





WANTED: Your surplus Packinghouse, Sausage, 
Canning, Rendering and Packaging Machinery. 


Nationwide listings. Latest equipment bulletins 
available. 


H. D. LAUGHLIN & SONS, INC. 
3522 North Grove Fort Worth 6, 
MArket 4-7211 


Texas 





WANTED TO PURCHASE: Second section (right- 
hand) BOSS 58 DEHAIRING MACHINE. Apply 
to Box EW-43, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





WANTED; Refrigerated rail truck, late model, 16 
to 1¥ body. PARAMOUNT MEATS, INC., 5 
Ist Street, Hoboken, N. J. Telephone SW 2-2555 
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THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





CUSTOM BUILT EQUIPMENT 
Including Stainless steel Tables, Conveyors and 
Packaging Lines for the Processor and Packager. 
We will rebore your stuffers and overhaul your 
cutters, linkers, and peelers. 

H. D. LAUGHLIN & SONS, INC. 

3522 North Grove Fort Worth 6, Texas 
MArket 4-7211 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 

We Lease Expellers * 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


* 





TWO—HTK Automatic Cry-O-Vac machines in 
good condition. Priced reasonable. Call or write 
FISHER CHEESE CO., Wapakoneta, Ohio. Tele- 
phone RE 8-2121 





FACTORY NEW: FRYMA Combination Colloid 
Mill meat grinder, 22 H.P. Sacrifice $1050. Con- 
tact Box FS-60, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y 





MEAT PACKERS 
SAVE ON POLYETHYLENE: Bags and liners. 
Write for information. N. R. COSENTINO & 
Co., P. O. Box 1303 Station “C”’, Canton 8, Ohio 





FOR SALE: French Oil Co. type 2S screw type 
extraction presses, 300 psi, tempering bins, 60 
HP motor and drive. Perry Equipment Corpora- 
tion, 1404 N. 6th St., Philadelphia 22, Pa. 





ANCO STAINLESS HAM RETAINERS: 100 — 
4x 4x 27 @ $14.50 each. 50 — 3% x 3% x 27, 
$22.00 each. Vacuum stuffing table for above. 
All in like-new condition. BECK BOILED HAM 
CO. 224 Troup St., Rochester 8, N. Y 





FOR SALE—Will sacrifice, must move at once. 
Used Sausage Racks with overhead rails and 
hangers. Telephone EV 4-6025, Chicago, Ill. 





ATMOS SMOKE HOUSE 
SMOKER, heat generator, duct work and auto- 
matic controls for 3 cage smoke house. WEST 
PIKE PACKING COMPANY, Box 85, Beallsville, 
Pennsylvania, Phone days, 919, nights 107 M 





NEW P-600 SHARPLES SUPER-D-CANTER (Cen- 
trifuge) COMPLETE. IN ORIGINAL SHIPPING 
CRATE. CAPE FEAR FEED PRODUCTS, INC., 
P. O. BOX 1132 FAYETTEVILLE, N. C 


SEELBACH 400 Ib. CUT-MIX 


used approx. 1 year, 
complete with 2 speed 46/62 HP motor, 
starter, and accessories. 
Sold new $14,140.00, 
price today $6,900.00 
F.0.B. Little Rock. 
Voelker Company, 
Little Rock, Ark., Phone FR 5-1301. 








1961 





BARLIANTS 





WEEKLY SPECIALS 


CURRENT GENERAL OFFERINGS 
3030—AIR CONDITIONED SMOKEHOUSE: stainless 


steel, 79” wide, 138” long, 8’5” high, 6-cage, 
gas fired, practically a eR ce HES: $6,900.00 
3107—COOLKUTTER: TON oo sence $6,500.00 
2941—TY-PEELERS: (2) late models, Ist class cond., 
lowes? price ever ...................- ea. $1,950.00 
3047—TY-LINKER: model #1I4AC __---_--- $1,350.00 


3033—BACON FORMING PRESS: 
SS Ea ee ae eee $2,000.00 
3023_CLOSER: Canco 400, w/ Lo Can change parts, 
complete with Reeves drive $4,650.00 
2855—FROZEN FOOD SLICER: GEMCO mdi. 2-16, 
automatic feeder, stainless steel table, 50” x |5!/.” 
wide Neoprene belt—reduced to $2,350.00 
2978—SILENT CUTTER: Buffalo #50, 30 HP. -_$975.00 
2992—FROZEN MEAT CUTTER: Seybold -_-_$475.00 
2989—VACUUM MIXER: Buffalo +5-B, — cap., 
WHI CONGO Wo oss a .500.00 
2832—MIXER: Boss #25, w/ stainless me bowl 
hand tilt, very good condition $1,200.00 
3108—GRINDER: Anco #766, w/St. Louis style a 
Ze CUR, OO oo eee $1.80 0.00 
3109—PATTYMAKERS: (3) Hollymatic 754, late 
WAGON a ee ae ea. $650.00 
3110—FROZEN MEAT CUTTER 712-64 RF __$1,350.00 
311I—GRINDERS: (2) Buffalo #63BG, w/20 HP. 
mtr. & extra lifetime plates ea. $950.00 
3034—BACON SKINNER: Townsend #52 ____$850.00 
2910—DIANA DICER: C. E. Dippel mdl. 9 __$1,050.00 
2319—VACUUM MIXER: Buffalo 3#4-A, stainless 
steel lined, thoroughly recond. 10 HP.____$2,100.00 
2958—BAND SAWS: (2) Jones-Superior mdl. 353. 
w/stainless steel stationary table ____- ea. $750.00 
29%62—HOG: Mitts & Merrill #3CV, 25 HP __$850.00 
3005—PORK-CUT SKINNER: Townsend #35 __$650.00 
2642—DRY RENDERING COKERS: (2) Anco 5’ x %, 
flat head, with motor 00 
2961—BAND SAW: Jim Vaughan mdl. 
ER TERRIER NER ies eT’ 
2867—SILENT pyle Buffalo 204 cap., 21” bowl, 


K, w/motor 
325.00 


2 HP. 220 volt, 3 phase ____-_-_-____- $425.00 
2818—EXACT WEIGHT SCALES: (18) mdi. 253 & 
213 GGG CORGINER .5 8 . $65.00 
3036—DIP TANK: Advance, gas fired ___-_-- © $175.00 


29%68—VACUUM PUMP: Ingersoll-Rand type 15, size 
12 x 6, excellent condition __._---..----_-- $600.00 
2979—HAM & BACON TRUCKS: (2) deep —_ type. 
stainless steel . $125.00 
30085—HOG BACK BONE SAWS: (2) Best “i —_ 
van, type P, 8” blade a. $185.00 
3006—HAM MARKER SAWS: (4) Best a pote nner 
8” blade ea. $185.00 
3103—CUTROL FORMER: Alba Eng. mdi. 101, w/ 
6” stainless steel screw, 8” wide stainless steel 
mesh belt, | HP.—used to form meat balls $3,200.00 
3106—PRESTO LINKER: all size natural casings, por- 


tions as well as links ---_-_-- -$1,495.00 
a ae PUMP: a ge Rand type 15, 10 x 
dble. oiling pump, 5 HP ci $250. 00 
3071 SILENT CUTTER: — #404, “‘100# cap., 78 
HP. w/unloader w/!/; HP. ieee” 
3063—PACKAGING VAACHINE: ge 182-2 fauee. 
politan Vacuum Nitrogen, w/all controls, hiah 
Wecaey Sealine <o 20 ed 500.00 


3054—DEHAIRER: Boss #58, Jumbo U, 12’ long iron 
frame, 16 U bars, 14-6 point stars upper shaft, 
15-10 point stars lower shaft, w/4” belt, feed 
conveyor, 20 HP. mfr., in excel. condition, used 
COUP RUD acre renner 000.00 





NOTICE!!! 
We look forward to seeing our Western 
friends at the WSMPA Convention, Shera- 
ton-Palace Hotel, Son Francisco, February 
15th thru 18th. Booth #4C. 











All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 


1631 $. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


BARLIANT & ©. 
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ADVERTISING 


[Continued from page 8]] 





POSITION WANTED 


EUROPEAN 
MANAGER/ REPRESENTATIVE 

U. S. CITIZEN: Having resided in England and 
continental Europe during the past 12 years, rep- 
resenting American firm and acting as general 
manager of overseas activities. Am familiar with 
meat packing firms and allied industries in Eu- 
rope. Presently on company’s assignment in 
America, but willing to return to Europe. Pref- 
erable residing in London, acting for U.S. con- 
cern. For further details about background, ex- 
perience and vital statistics, please write to 
Box W-66, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





POSITION WANTED 


SAUSAGE MAKER 
AGE 37. 17 years’ experience. Would like to lo- 
cate on west coast. Will be available for inter- 
view at Western Meat Packers Convention Feb. 
16, 17, 18. Call BA 6-7602, Downey, California. 
PLANT MANAGER 
COLLEGE EDUCATION. Years of experience 
with proven record. Will re-locate anywhere. 
W-63, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 
GENERAL MANAGER-SUPERINTENDENT: Thor- 
oughly cavable in all phases of rendering, 
grinding, blending, hides, quality control, man- 
t. College educated, married, in good 














DO YOU HAVE NEED: Of experience to bring 
about profitable results in hog operations—pork 
and provisions. Many years’ experience in all 
phases—thorough, complete knowledge of all de- 
partments, live purchasing to final disposition, 
including sales, yields, conversions, processing 
etc. Experience with large and small opera- 
tions. Now employed. Salary must exceed $25,- 
000. W-34, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ml. 





EXPERIENCED 
SAUSAGE MAKER—SUPERINTENDENT 
Age 48, over 30 years’ experience in all types 
of sausage, loaves, smoked and cured meat. Com- 
plete knowledge of costs, yields and all types of 
packaging and merchandising. Experienced in 
large and small tonnage. Excellent references. 
Will locate anywhere. W-33, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





MANAGER 

CAPABLE: Money maker, thoroughly experi- 
enced in packinghouse management and opera- 
tions, including livestock buying, slaughtering, 
curing, sausage manufacturing, personnel ad- 
ministration, industrial engineering, sales, etc. 
W-45, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





GENERAL MANAGER 

LARGE and SMALL: Plant experience, complete 
from buying cattle, hogs and lambs, to produc- 
tion of such, including making all kinds of sau- 
sage. Office and cost control, setting up a 
strong sales program. Have results to verify 
the above statements. Age 48 years. W-46, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SUPERINTENDENT or SUPERVISOR 
THOROUGHLY EXPERIENCED: In all phases of 
packinghouse, gained in large American meat 
packing plant in South America and U.S.A. Es- 
pecially experienced in canning, figuring costs, 
quality and time study work. Good references. 
Speak English and Spanish fluently. W-47, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





OPPORTUNITY WANTED: Young, middle aged 
man, capable and aggressive, with diversified 
experience in the meat industry. Able to assume 
full responsibility of beef kill, etc., buying and 
supervising for chain stores or both. Location. 
state of Florida. W-64, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





CATTLE BUYER: 43 years old, experienced in 
all classes of cattle, large and small packer op- 
erations—principal markets and country buying. 
20 years’ experience. Willing to move. Reply to 
Box W-57, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





SALES MANAGEMENT EXECUTIVE: Experi- 
enced in all phases of packing operations. Young, 
aggressive, family man. cago and east. Im- 
mediate. W-48, THE NA NAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





CONTROLLER or MANAGER: 26 years’ experi- 
ence in all phases of meat packing b 


health, 20 years’ experience including construc- 
tion. Prefer west, mid-west. Available upon reas- 
onable notice. W-67, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10. Ill. 


SAUSAGE FOREMAN: Age 48. Lifelong experi- 
ence. Expert on costs, quality and labor con- 
trols. Now employed in mid-west. Desire change. 
Available for immediate interview. W-72, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 
PLANT MANAGER 

COLLEGE EDUCATION: Years’ experience with 
proven record. Will relocate anywhere. W-51, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 











HELP WANTED 


CHIEF MAINTENANCE 
ENGINEER 


EXCEPTIONAL OPPORTUNITY: 
For right man. Responsible to top management. 
Must have seal. 


W-42, THE NATIONAL PROVISIONER, 
527 Madison Ave., 
New York 22, N. Y. 


RESEARCH KITCHEN 

PRODUCT DEVELOPMENT 

EXCELLENT OPPORTUNITY 
Leading national supplier of basic ingredients to 
the Food industry has excellent opportunity in 
its Research and Product Development kitchen. 
The company is located in Chicago. The applicant 
should have 10 years experience in meat process- 
ing including curing, smoking, sausage manufac- 
turing, and related meat areas. Should have 
enough supervisory and organizing experience to 
direct Research and Development activities. 
Should be creative and research minded. Ex- 
cellent salary for the man with the proper 
qualifications. Reply in detail stating experi- 
ence and salary required. 

W-65 THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Ill. 


MASTER MECHANIC 


COMPLETE CHARGE: Refrigeration, power, 
maintenance. Medium size plant midwest. Ex- 
cellent opportunity. Furnish references, age, sal- 
ary requirements. Strict confidence on all appli- 
cations to W-40, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 


MECHANICAL ENGINEER: Qualified to take 
charge of maintenance in modern pork plant 
slaughtering 5000 hogs weekly, cutting, curing, 
smoking, sausage, bacon slicing, edible and in- 
edible rendering. Good opportunity for sober 
ambitious man. State experience and qualifica- 
tions. W-54, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 


SALES SUPERVISOR 
EXCELLENT OPPORTUNITY: For sales super- 
visor to act as regional sales manager. Should 
have experience in supervising distributive 
salesmen for full line of meats and meat prod- 
ucts. Mid-western experience preferred. Salary, 
bonus and many other benefits. Send full details 
in strict confidence to Box W-53, NA: 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il. 




















Last 17 years in administrative and supervisory 
positions. Thorough knowledge of killing, cutting 
and processing costs and yields. W-49, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il. 





SALESMAN: To handle veal and boneless cuts. 
Fulton Market merchant in Chicago will give 
good proposition to responsible man. W-71, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





HELP WANTED sts 


MANAGEMENT TEAM 

This man (25-40) should be well educated 
have some practical experience in hotel sy 
house operations or a related phase of meat i, 
dustry. (industrial engineering training very @ 
sirable) Experience should include knowledge ¢ 
some of the following: Cutting tests, Yields, 
Manufacturing, Portion-control, Labor, Costs 
Pricing, etc. This excellent opportunity is with 
an established, well regarded, progressive me 
dium sized Milwaukee, Wisconsin hotel supply 
house. The position title and starting salary wij 
be identified wth the qualifications. Reply jp 
detail including present and desired salary. Re 
plies held in strict confidence. W-52, THE Na. 
TIONAL PROVISIONER, 15 W. Huron St., Chi 
cago 10, Il. 





— 





WOULDN’T YOU LIKE TO LIVE IN FLORIDA; 
PLANT PERSONNEL and COST ACCOUNTANT 
Must hire personnel, figure departmental P &| 
on labor and product cost keeping standany 
up-to-date. W-55, THE NATIONAL PROVISION. 
ER, 15 W. Huron St., Chicago 10, Ill. 





i 


TOP-NOTCH FOREMAN: Needed by small Cy 
cago hog slaughterer for kill-cut. Must knoy 
cuts and workmanship, be able to correct @ 
fire a man. 





PLANTS FOR SALE 





SALE. or LEASE 
MEAT PACKING PLANT 
U. S. Government inspection, slaughtering cat 
tle, hogs, also beef boning operation, short de. 
livery distance to the largest wholesale meat cen. 
ters on the east coast. Room for expansion, 
Reply to Box FS-56, THE NATIONAL PROV. 
SIONER, 527 Madison Ave., New York 22, N. ¥. 





PLANT WANTED 





20,000 sq. ft. SLAUGHTER HOUSE, GOVERN. 
MENT INSPECTED (BEEF AND HOGS), IN THE 
IMMEDIATE AREA OF SPRINGFIELD, ILL. 
NOIS. PW-68, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





MISCELLANEOUS 





AUCTION! 


Complete food processing, refrigeration machin. 
ery and stock disposal of the Tri State Produc 
Co., 28 W. Depot st. in Avon, Illinois on Tues, 
Feb. 14 at 10:00 a.m. cst. Mlustrated brochur 
sent free on request to the Auctioneers. Al 
sales final—No confirmation required. SS coo: 
ing tank, heavy duty grinder, mixer etc. Lam 
stock casings, spices, cereals, flavoring, coloring, 
ham boilers, stuffers, containers etc. Ammoni 
compressors, Receiver; Freon sharp freeze, Cor 
densing units etc. Also Dairy & Egg equipment, 
material handling items & Office Equipment. 
For full details contact IOWA office: 
GROSS AUCTION CO. 


508 Edwards Waterloo, Ia. 





HOG « CATTLE « SHEE 


SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent © Order Buyer 
Broker @ Counsellor ® Exporter © Impot 


407 SO. DEARBORN ST., CHICAGO De 








W. E. (Wally) Farrow 


Earl Martin 


HOG BUYERS EXCLUSIVELY 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, 





Tom Huheey 


Ind. MU 1-4334 


Personalized Buying Service 
Hi-Grade Ohio—Indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 


Livestock Exchange 
Cincinnati 25, € 


Telephone: MElrose 7-5481 Excellent Truck & Rail Service 
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ONE pounp To EIGHT pounps 


LARD AND SHORTENINGS 


No. 1077 | 
MEASURING ‘° 


FILLERS 


Adjustable to any This Filler measures and fills by volume up to 15,000 Ibs. per hour into cartons, cans, 


container cups or jars of 1 Ib. to 6.6 Ibs. (3 kilos.) with only gram variations. 8 Ib. containers 
may be filled exactly with two 4 Ib. discharges into each. 
Improved single adjustment balanced atomizing valves improve texture and color. 
Suction cut-offs eliminate drip at filling nozzles. 
Jets of filtered air spread carton liners. 
Conveyors feed containers to the Filler from carton former and from Filler to carton 
closer. 
Conveyors are electrically interlocked with measuring unit so that fill operates only 
when empty ones are in proper position. NO CONTAINER — NO FILL. 
Changes of container style or capacity can be made in a few minutes. Machine is 
easy to clean and maintain. 





CAPACITIES 


PRECISE CEL-U-RATION bts 120 per min. 
7 coal | > Cn REALE Cy a 90 per min. 


SPPLEASO 25S, Se A dh oe eae cee 70 per min. 
Yd |< cae ee Pere Hee ae 60 per min. 


is an ANCO feature 
which improves 8 Ibs. (Double Discharges). 30 per min. 
color, blend and 
texture of all short- 
enings by produc- WRITE FOR ANCO CATALOG NO. 65. 
tion of an even ar- 


rangement of the air 


THE ALLBRIGHT-NELL CO. 


A > 2 ee ee ee | BLVD., CHICAGO 9 ILLINOIS 





and fat cells. 


CEL-U-RATED PRODUCT 











DESIGNED 


THE NEW DUPPS 
HOG DEHAIRER 


We had your added profits and the efficient opera- 
tion of your plant in mind in designing the new Dupps 
Hog Dehairer. 


Shown with splash 
shield removed 


Our twenty-five years of working with you in build- 
ing better processing equipment makes it the ultimate 
in this field. 

ONLY IN THE DUPPS DEHAIRER 
DO YOU GET THESE EXCLUSIVE FEATURES: 
e Cradles are controlled separately 
e Completely Hydraulic in both directions 
e Dramatic, streamlined design makes 
cleaning easier 
Drives fully enclosed 
Sturdy all-welded steel construction 
A walk-across platform for easier operation 


Write or call us at ULster 5-6555 for immediate action 


COMPANY 
GERMANTOWN, OHIO 








